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FAR FROM 


Frequently the jeep is referred to 
as “the lowly jeep”. Ask any of 
our returned soldiers how wrong 
that statement is! They will tell 
you of some wonderful tasks per- 
formed by jeeps. 

In the packing industry the sau- 
sage kitchen is also at times refer- 
red to as the “lowly” part of the 
business. How wrong this is, too! 
For with the use of wholesome, 
pure meats and sanitary machines 
in sanitary factories, sausage is 
one of the plant's best profit mak- 
ers! 


Take the BUFFALO Self-Emptying 
Silent Cutter, for example. In 
every installation made to date 
greater output in shorter time has 
been the result. Its exclusive ma- 
chine design, new scientific knife 
arrangement, air operated self- 
emptying device, lifetime bowl 
support construction, plus many 
other features, enable BUFFALO 
Silent Cutters to cut costs by 25 to 
50 per cent. This is proved by the 
records of users. 


The fast, smooth and cool cutting 


fourly EQUIPMENT 


of BUFFALO Silent Cutters py 
tects protein value, improves i 
finished product and incregy 
yield. A fine textured, high yig} 
ing emulsion, free from lumps mj 
sinews, is assured. The 

meat being in clear view gq 
times, the operator can i 
the batch constantly. This 
plete control eliminates the pam 
bility of burning or shortenig 
emulsion. 

Our catalog tells an inte 
story. Why not write for a 
today? 








Cutter .. 


BUFFALO Model 70-B Self-Emptying Silent 
. cuts and empties 800 lbs. of 
meat in 5 to 8 minutes. Other models avail- 
able in 200, 350, 600 and 800 lbs. capacities. 








Sales and Service Offices in Principal Cities 


4, 
MU sace macu®®s 


QUALITY SAUSAGE 
MAKING MACHIN® 








T00 OLD TO GH 


No shoe as old and battered as this should ever 


be worn on the job—even if it's a Lehigh. But 














when a coil of wire smacked down, this Lehigh 
still was tough enough to save the worker's toes. 
And when he cut open the leather he found the 
*Lockrim steel toe box wasn’t even dented. Want 
to get more of your men into Lehighs? Have 
your foremen check all old, unsafe shoes and 


urge workers to change, for safety's sake! 


Pay envelope en- 
closure with ten 
similar case his- 
tories will con- 
vince any skeptic 





that safety shoes 
pay No advertising. Send for sam- 
ple or enough to cover your payroll. 
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FAIRBANKS-MORSE SCALE‘ 


And they do all these things with lasting accu- 
racy. There’s hardly a process or operation where 
Fairbanks-Morse Scales can’t check weights 
and help you speed production at the same time. 
What's more, they’ll work for you with the same 
efficiency under the most adverse conditions. 
Remember: every Fairbanks-Morse Scale is a 
product of years of experience. 


Let a Fairbanks-Morse en- 
gineer show you where 
they'll help. Write Fairbanks, 
Morse & Co., Fairbanks- 
Morse Building, Chicago 5, 
Illinois. 





Moisture-proof Bench 
Dial Scales with stand 
and pan. Available with 
Printomatic Weighers. 





Fairbanks-Morse 7 





. 


A name worth remembering : 


Diesel Locomotives + Diesel.\Engines « Genera’ , 
Motors « Pumps «- Scales »« Magnetos « Stok 
Railroad Motor Cars and Standpipes + Farm 
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Starting Our 25th Year 


1921-1945 


the first heavy ‘‘stockinette”’ 
ham bags—through the “Chicago 
Beef”’ era—down to the present day 
highly specialized uses of cotton 
textile products in The Meat Pack- 
ing Industry, The Cleveland Cotton 
Products Company has worked 
closely with packers. Experience 
gained through exhaustive experi- 


ments and research enables us to 


: = understand YOUR problems and 
COTTON solve them for you. 








CO. al). . 
IN OUR p Originators - the rom 








BEEF SHROUDS 


Today we invite you, too, to join the large list of users of Liberty Beef Shrouds, Beef 
Bags, Bologna Bags, Frank Bags and Ham Stockinettes which are recognized univer- 
sally as superior products that give complete satisfaction, both from the standpoint of 
use within the plant and quality of meat products turned out. 


THE CLEVELAND COTTON PRODUCTS CO. 


* CLEVELAND 14, OHIO * 
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How 
Patapar 
protects 

MEAT 


As a packaging material, Patapar’ Vegetable Parchment has 
these definite qualities to help keep meat fresh and appetizing. 


WET-STRENGTH — Patapar is never afraid of moisture. It is strong when wet — 
strong when boiled. 


GREASE-RESISTANT — When it comes in contact with grease, fats, oils, 
Patapar resists penetration. Its outer surface 
keeps clean. Makes a pleasant package for 


A Few of Patapar’s uses: housewives to handle. 


Meat wrappers, ham boiler ODORLESS, TASTELESS —Patapar doesn’t impart 
liners, butter wrappers, tub that “papery” taste or odor. 


liners and ciscles, lard wrap- TRANSLUCENT — Patapar’s clear texture lends 


pers and bulk packaging units, distinction to the package, yet it doesn’t transmit 
carton and box liners. harmful light 


Many users of Patapar PRINTING—Patapar can be beautifully printed in 
st Na pe one or more colors. Inks used are harmless to taste, 
thelr printed les iS and have been specially developed to withstand 


asa symbolot protection. cS moisture. Printing is done right in our own plants. 


*Reg. U. S. Pat. Off. 














Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 


WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. - 111 WEST WASHINGTON ST., CHICAGO 2, iL 
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RUBBER TIRES SAVE PACKINGHOUSE FLOORS 


ROLLER BEARINGS SAVE TRUCKERS’ ENERGY 


= 


~, E 


FEATURES 


Caster Bolted to Bracket Rubber-Tired Caster Wheel 
Grease-Pin Axle Hot Galvanized Body 
ball-Bearing Swivel Rubber-Tired Wheel 

bracket Welded to Body Zerk Grease Fitting 
Grease-Retaining Collar Grease Retaining Hub Cap 
lie Bracket Welded to Body Double-Thick Flange 
Cold-Rolled Axle Reinforced Corner 


' 
. 
. 


2 
= 








Along with the important construction details listed are 
the features of Sanitation, Durability, Balance and Ease 
of Operation in all ANCO Packinghouse Trucks. Demands 
of recent years have been for improvements in running 
gear equipment. The roller-bearing wheels, with hub caps 
which seal-in the lubricant and the grease-resisting rubber 
tires, which help preserve the condition of packinghouse 
floors, have been developed and adapted perfectly to meet 
these demands. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILL. 
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Armour’s Natural Casings 


here is an Armour natural cas- 

ing to give pleasing appearance 
to almost any type of sausage you make. 
They help you achieve that plump, 
inviting look that makes sausage move 
faster. All these casings are carefully 
graded and inspected for size, freedom 
from imperfections and the finest of 


quality. Their natural porosity which 
permits quick, thorough smoke pene- 
tration can help you in achieving 
uniformly fine flavor. 

Your nearest Armour Branch or 
Plant will do their utmost to provide you 
with these fine, natural casings within 
the limits of the available supply. 





| ( armour and Company 
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Lamb Subsidy Will 
Be Paid to Raisers; 
Set-Aside Revoked 


EVERAL developments in connec- 

tion with the distribution and pro- 
duction of lamb, including a shift in the 
subsidy from packer to producer, have 
taken place during the past week. 

Both the Senate and House have ap- 
proved 8.1270 transferring the right to 
pay subsidies on livestock and livestock 
products from the Reconstruction Fi- 
nance Corporation to the Commodity 
Credit Corporation. The purpose of the 
bill is to make it possible to pay a sub- 
sidy on lambs direct to the producers. 
The CCC has such power but the RFC 
does not. 

Late this week it was announced by 
Senator O’Mahoney that lamb subsidy 
payments will be made direct to pro- 
ducers at the following rates: 


Lambs 65-90 Ibs. 
Live weight 


Lambs over 90 Ibs. 
Live weight 


& 


2 

2.15 
2.15 
2.15 
2.65 
2.65 
8.15 
3.15 
3.15 
2.65 
9 Ax 
2. 


it fe oe ta 


RRI SS 


onths, $1.00. 


An announcement on the new direct 
subsidies, to be paid by the Commodity 
Credit Corporation, will be issued soon 
by the Department of Agriculture. 


Lamb buyers were apparently an- 
ticipating the shift in the subsidy from 
packer to producer and on July 26 Chi- 
cago lamb values suffered the sharpest 
decline of the season with the top 
plunging to $15.50 from $16.25. Some 
industry observers predict that the 
transfer of the subsidy payments on 
lambs may later be extended to other 
classes of livestock. 

As predicted in THE NATIONAL PRo- 
VISIONER of July 21, the Secretary of 
Agriculture has terminated WFO 75.5 
80 that federally inspected slaughterers 
are no longer required to set aside 10 
per cent of their production of the 
three top grades of lamb (carcasses 
weighing 30 to 70 lbs. dressed). 

Under Amendment 52 to Second Re- 
vised Supplement 1, RRO 16, Commer- 
cial, Utility and Cull grades of lamb 
have been given a zero point value in 
19 counties in the state of Oregon. 

These grades of lamb will continue 
® a point-free basis from July 23 
through September 1. OPA said the 
emergency action was taken to prevent 

loss of meat which might result if 
the “soft” lamb crop in the Willamette 


Valley of Oregon were not slaughtered 
and consumed rapidly. Substantial 
quantities of lambs are being bought in 
the area for the military services. The 
OPA regional administrator has made 
quota adjustments where quotas were 
limiting unreasonably the slaughter of 
lambs. 


The U. S. Department of Agriculture 
has prohibited the shipment of any 
lambs into this area except to federally 
inspected plants. 


NEW RATION BOOK COMING 


OPA is providing the physical means 
for continuing rationing into 1947, the 
agency revealed this week when it an- 
nounced that War Ration Book Five 
will be distributed in December for use 
beginning around January 1, 1946. The 
new book will be “smaller than a dollar 
bill” and will contain just half as many 
stamps as the last one issued. 

Although the new ration book is set 
up to last from 10 to 15 months, Price 
Administrator Chester Bowles said this 
week that “we hope War Ration Book 
Five will be the last in the series of 
wartime ration books, and that there 
will be plenty of stamps we won’t have 
to use.” 

Since the last set of five red stamps 
in War Ration Book Four will be vali- 
dated on October 1, it will be necessary 
to use other stamps in this book as sub- 
stitutes for meat-fats stamps during 
November and December. 


WPB Raises Authorizations 


for Meat Machinery Output 


The War Production Board has 
granted increased authorizations for 
the production of food processing ma- 
chinery, including meat packing and 
canning equipment, in the third and 
fourth quarters of 1945. WPB action 
increases the authorizations for meat 
processing machinery for the period by 
a little more than 10 per cent. 

To assist the industry in meeting 
production goals, WPB has raised its 
preference rating of AA-3 to AA-2X. 
Producers of food processing machinery 
furthermore have been granted an ur- 
gency production rating in Group 5 for 
labor referrals. 


LIVESTOCK BUYING BILL 


A bill has been introduced in the 
House of Representatives (H. R. 3876) 
to require stockyards operators to issue 
duplicate certificates when weighing 
cattle for purchase. The bill, introduced 
by Representative White of Idaho, is 
intended to supplement the O’Mahoney 
Bill passed recently for the purpose of 
enabling the direct payment of subsidies 
to lamb producers. 


SUPPLY PROSPECTS 
FOR LAST HALF OF 
1945 LOOK BETTER 


HERE are good indications that 

the civilian meat supply has passed 
its “low”—at least for the immediate 
future—and that the extremely tight 
situation which has prevailed for sev- 
eral months is being relieved by a 
marked reduction in government pur- 
chases, improved distribution and a rate 
of meat production which, if not ample, 
is not too inadequate. 


In recognition of this improvement, 
the Office of Price Administration this 
week reduced consumer and trade point 
values of almost all beef and lamb and 
some veal cuts by one to two points per 
pound and made similar reductions in 
values for beef sausage and loaves. 
(New trade point values, effective July 
29, will be found on page 13.) 


Following total elimination of set- 
aside requirements on lamb (see Col. 
1), the Department of Agriculture an- 
nounced this week that beginning July 
29 the overall set-aside percentage for 
Army style beef will be reduced from 
25 to 20 per cent and for Utility and 
Canner and Cutter grades from 65 to 
55 per cent. There will be no change in 
the set-aside percentage for northeast- 
ern kosher slaughterers. 

The civilian supply situation looks 
much better for the last six months of 
1945 than it did during the first half 
of the year. While federally inspected 
production so far in the July-September 
quarter has amounted to only 250,000,- 
000 Ibs. per week, there is a good chance 
that it may average 265,000,000 lbs. per 
week, or slightly higher, for the quarter 
as a whole. Much depends on the time 
and extent of production gains result- 
ing from grass cattle marketings in the 
late summer and early fall. 

Recent reductions in pork and beef 
set-aside percentages, and the elimina- 
tion of lamb set-aside requirements, as 
well as the virtual suspension of lend- 
lease buying, mean that present gov- 
ernment meat requirements from feder- 
ally inspected packers probably amount 
to little over 30 per cent of inspected 
production against around 46 per cent 
in the first six months of the year. 

On the basis of a 265,000,000-lb. aver- 
age weekly output from _ inspected 
plants, this would mean that 175,000,000 
to 185,000,000 lbs. of inspected meat 
may be available per week for civilian 
use compared with a weekly average of 
140,000,000 Ibs. in the second quarter 
of 1945 and 168,000,000 lbs. in the first 
three months of the year. 

It is expected that government meat 
purchases will be stepped up during the 





fourth quarter of 1945 with the sea- 
sonal gain in meat output. Government 
canned meat procurement may be espe- 
cially heavy during this period. How- 
ever, in spite of any increase in govern- 
ment buying, the supply of meat avail- 
able for civilian distribution is expected 
to be considerably larger than in the 
first three quarters of the year. 

Recent surveys have shown, for the 
first time in many months, some im- 
provement in the packers’ supply posi- 
tion on certain cuts in relation to the 
demand for them. The East coast re- 
ports that meat was carried over unsold 
by some retailers last weekend—an al- 
most unheard of occurrence in that 
area. 


Say WFO 139 Nullified by 
Fair Distribution Order 


Meat Trade Institute, Inc., and the 
New York Council of Wholesale Meat 
Dealers, Inc., New York City, have 
protested to Secretary of Agriculture 
Clinton P. Anderson and to Price Ad- 
ministrator Chester Bowles that the 
purpose of WFO 139 and the Patman 
amendment (permitting quota-free op- 
erations by certified intrastate slaugh- 
terers) is virtually completely nullified 
by Amendment 8 to Control Order 1 
(fair distribution plan). 

The New York organizations point 
out that as all counties within which 
every certified non-federally inspected 
slaughtering plant distributed its meat 
during the first three months of 1944, 
when such meat was not eligible for in- 
terstate shipment, were necessarily 
within the state where the slaughtering 
plant is located, it is quite obvious that, 
if the slaughtering plant followed its 
1944 distribution pattern as required by 
the OPA order, its meat would still be 
distributed intrastate and not inter- 
state as authorized by the new war food 
order. 


TANNERS' COUNCIL SEES 
MORE SHOES FOR CIVILIANS 


Consumers can buy less than two 
pairs of shoes per year under the pres- 
ent rationing regulations, but military 
cut-backs should bring more shoe 
stamps in the near future, the Tan- 
ners’ Council said this week. 


The Council’s sole leather bureau said 
that trade sources figured military cut- 
backs result in a 10 per cent increase 
in leather supplies for civilians in the 
third quarter, and a 30 per cent rise in 
the last three months, or a gain of 
about fifteen million pairs of leather 
shoes during the balance of 1945, with 
promise of further change for the bet- 
ter next year. 

Final estimate by the Bureau of the 
Census of shoe production during May 
was 43,668,552 pairs, or 5.2 per cent 
more than the April output of 41,519,- 
036 pairs; 40,025,353 pairs were made 
in May 1944, 
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BIG GAIN IN POULTRY 
CONSUMPTION LOOMS 
FOR POST-WAR PERIOD 


The possibility that poultry may give 
regular meat products more competi- 
tion in the post-war period was indi- 
cated by J. W. Kinghorne, assistant 
chief of the dairy and poultry branch, 
U.S. Department of Agriculture, in a 
talk before the International Baby 
Chick Association annual conference in 
Chicago this week. 

Mr. Kinghorne told the group that 
full employment in the post-war period 
will require tremendous expansion of 
the poultry industry to meet consumer 
demand. Assuming that in 1950 the 
United States will have an annual na- 
tional income of $150,000,000,000, price 
levels somewhat lower than at present 
and a planned reconversion from war 
production, he revealed that a recent 
USDA study predicts: 


In 1950 American consumers will eat 
3,600,000,000 lbs. of poultry (dressed 
weight) compared with 2,325,000,000 
Ibs. annually before the war—an in- 
crease in per capita consumption from 
17.9 to 25 lbs. Turkey production will 
be increased 720,000,000 lbs. (dressed 
weight) a year compared with pre-war 
of 350,000,000 Ibs. to meet civilian de- 
mands. This means an increase in per 
capita consumption from 2.6 lbs. before 
the war to 5 lbs., Kinghorne pointed 
out. 

Egg production, which averaged 
3,335,000,000 dozen per year before the 
war will require 4,330,000,000 dozen, a 





WAITING FOR STRIKE TO END 


T-5 Robert T. Lohmann, Army meat in- 
spector at St. Louis, sits in contemplation 
on where the Army’s meat is to come from 
as a strike of 1,500 workers at three St. 
Louis plants continued this week. Workers 
left jobs at Krey Packing Co., Laclede 
Packing Co. and Sieloff Packing Co. in 
protest over alleged refusal to negotiate 
for “fringe” wage adjustments granted re- 
cently to employes of several of the larger 
packing companies. 


30 per cent increase, to meet ng 
1950 civilian requirements. This 
cates an increase of 17 per cent 
pre-war requirements and will proyg) 
348 eggs per capita for the year, om 
pared with 298 eggs consumed by civ. 
ians before the war. 

The biggest increase in Productigy 
projected in the post-war study Will by 
in commercial broilers. 


BOLIVIA PLANS MOVEMENT 
OF MEATS VIA AIRPLA® 


Tapping of a large cattle 

area in Bolivia through employment ¢ 
airplanes to transport meat from ft} 
source of production to the large mey 
consuming center of LaPaz is une 
consideration by the Bolivian Dey, 
ment Corporation, the Department ¢ 
Commerce reports. 


Bolivia is a large producer of may 
but it has been difficult to transport 
from the cattle areas to domestic gp. 
suming centers because of inadequp 
transportation facilities. This necegg. 
tates importations of meat with an 
sulting expenditure of substantij 
amounts of foreign exchange whid 
otherwise could be more profitably em. 
ployed. 

Under the new air service, each air 
plane will be expected to make 50 trip 
a month. Materials for the erection ¢ 
a slaughterhouse and a refrigeratiy 
plant will be transported on the retan 
trip. Slaughter operations will be o 
ordinated with flying weather mij 
such time as a refrigerating plant m 
be erected. 


ANDERSON ASKS INVENTORY 
OF ALL CCC FOOD STOCK 


Secretary of Agriculture Anders 
has ordered a complete inventory ¢ 
Commodity Credit Corporation fol 
stocks as a step toward putting th 
agency on a businesslike basis. Tk 
action was taken as a result of disth 
sure of 12,000 discrepancies betwea 
the agency’s own inventory and om 
made recently by the government’s ge 
eral accounting office. 

Luther Hodges, vice president d 
Marshall Field & Co., Chicago, tas 
been called in to reconcile CCC bok 
keeping discrepancies and institute: 
current inventory system similar 
those used in private business. 


EASE TANK CAR RESTRICTIONS 


The Office of Defense Transportatia 
has authorized the use of railroad tat 
cars for short haul movement of lig 
commodities for distances as low 
80 miles in all states with the exceptiae 
of Washington, Oregon, Califorms, 
Idaho, Utah and Nevada. The acti 
was taken in General Permit ont 
No. 7, revised‘ No. 1, and is effect 
during a period from July 27 to De 
cember 21. 
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MPLOYE discon- 
E tent, labor difficul- 

ties, poor morale and 
under par production are 
offspring of wage inequal- 
ities. A plant in which the 
rate of pay is uniformly 
low is not in as much 
danger as another plant in 
which different rates are 
being paid to employes do- 
ing the same work. 





























The executives of Wm. 
Schluderberg-T. J. Kurdle 
Co, Baltimore, detected 
the need of a plan which 

would be fair and defensi- 
ble, for measuring sala- 
ried job values in their 
ofice. They had _ three 
main purposes: namely, 
first, to determine the cor- 
rect value of each job; 
second, to establish proper 
minimum and maximum 
rates for the jobs; and 
third, to devise a merit 














































































































gram. 
The first step in setting 

































Employes Take Part 


JOB EVALUATION 


rating plan which would enable them to 
gauge how well each employe was ful- 
filling the job requirements. To accom- 
plish these ends they called in our firm 
to develop a job evaluation study pro- 


up the study 


was the designation of a three-man 
general evaluation or advisory commit- 


ction a tee. The membership consisted of one 

serating BH employe representative, one from man- 

He agement and one of our staff engineers, 
o 





while 16 other employes 
departmental committees 








consideration. 








were on the 
functioning 


as representatives of their respective 
department when their jobs were under 
In addition the individ- 





Schluderberg-T. J. 
more, 


BENGE, president 


in Marketing,” 


vals who were to serve as job analysts 
were designated. All received copies of 
“Instructions to Job Analysts”’ 


definitions of terminology. 


is important because such terms as skill 


and responsibilities must be 


fined and properly used; otherwise one 


person might consider as 


which another might class as a mental 
requirement or still another, as a re- 


sponsibility. 


The foundation of successful labor 


relations, especially a job 


study is the understanding and con- 
fidence of the employes who are to be 


affected by the results of the 
should be taken fully 





was written by 


into manage- 


This description of the way in which job 
values were determined for the Wm. 


Kurdle Co. of Balti- 
EUGENE J. 
of Benge Associates, 


Chicago. Mr. Benge is a Hu-Management 
engineer and the author of “Manpower 
recently published by 
Harpers. He has written a number of 
other books and articles and served as in- 
dustrial relations manager for large firms. 


worked. 


and The 


The latter 
clearly de- 


skill that 


interviewer’s 
friendly and the contact pleasant. The 
employe saw the notes made by the 
analyst and had the opportunity to 
amend them and te call attention to 
anything which he considered important 
about his job. The individual employee 
was always thanked for his cooperation. 


ment’s confidence and 
should participate in all 
the plans and procedures. 
All department employes 
were given a statement of 
the aims. Meetings were 
held for the sole purpose 
of furnishing department 
heads and supervisors a 
clear understanding of the 
purposes, methods and 
benefits of job evaluation. 

Each job in the office 
was first analyzed. This 
was the work of the job 
analysts, who interviewed 
their fellow employes at 
their desks, recording in 
detail the required educa- 
tion and technical knowl- 
edge; the kind of skill in- 
volved and the time re- 
quired to acquire it; the 
kinds and amount of phy- 
sical effort; responsibility 
for machinery, materials 
or the work of others; and 


the conditions under which the employe 


approach was 


All job specifications (see below) were 


evaluation 


work. They 


approved by department heads before 
going to the job evaluation committee. 

A limited number of jobs were se- 
lected as tentative key scale jobs. These 
represented all the departments 
cluded in the study and sampled low, 


in- 



























































































































DRY 
TOCK FOREMAN’S SPECIFICATION SHEET 
nderso The Wm. Schluderberg - T. J. Kurdle Company 
mg Neme John Employee Title Foreman Department Curing N § Ferce Date ©-23-—42 
on 
ring the HE Duties: Supervise operations of Grading pork cuts for process of Curing Pork. Handling of Freezers. 
is. ; Te Supervise Employees 
f disch- 
betwee 
and one 
nt’s ger 
Mental Factors Skill Factors Physical Factors Supervisory Responsibility Other Responsibility 
| 
d |Years General Educati 12\n High Med. ‘Supervisory Responsibilities For Machi 
dent } — - of skit __""=" __ Degree Required _—<"_ Employees Operations je a lift 
ZO, has Type of Work Knowledge Years to learn 5 Age limits None Max 
C Experience in doing above <> a a ; 
J job Basic 5 = Mint - 
’ > Moterialg Raw and finished 
stitute ; Profici 10 None _ 
milar tf |e" te acquire 4 . — Min. Height __“ training 1" Methods and Company Meat Hooks 
ae R__ [Previous Experience Min. Weight None “paliclos pure . 
Simple Pere General Packing 2 = Waste 














House work 









~ |\Precision work 
Formulae and W a — 


__ Mery Active Work XX 








-— Strength a 
Neo }-= 














leads Orders XR 
Formulas XR 

, XR |- 
Keeps Records XR 
ltivcts Others XR 





Color Discrimination 
To distinguish proper curing 


Good Eyesighh = R 


Work Surround 











Methods of Instruction Used 
reasons & Process _ 


Personal Qualities 

















‘Sensory Training 
What Departmental Jobs best train Netincel —C old— Damp 


Slight 


Clean—Wet— N oisy 








Fresh Pork—Cures 








_Patience-Leadership 


Pork—Smoked Meat 

















wArtifeial—Good 
Knives 


-, 4 














Much Fatigue = For Employee 





Slipping on wet floors 


Contacts 
tion, Settle differences 





ethods and Processes 
Standard Practices 


Savings 





_ Human Rela- 





jintenance 
Meters— Pumps— Trucks 























— er Responsibilities 
Originate new method Personal and Industrial 
Losses to the Company Relations 
Waste—Spoilage— Delay 
Quality of Product 


Grading— Processing 








Costs 


Efficient use of men 





_and materials 








Yields: Shrinkage 





Xe Indicate 
Prepared by E. J. Niller 





XX to Stress 


P —Preferred 


Approved by 
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medium and high levels of job duties. 
Jobs were next rated according to 
their requirements as to mental effort, 
skill, physical requirements, responsi- 
bility and working conditions. They 
were set up as a key scale. (This sys- 
tem is known as the factor comparison 
method of job evaluation). The prin- 
ciple of this method of comparison is 
that the job which has been ranked 
number one in a given factor should 
also be the job which is accorded the 
highest amount of money for that fac- 
tor; that is, the job ranked first in phy- 
sical requirements should also be the 
job allotted the most money for phy- 
sical requirements. Thus a_ stenog- 
rapher’s job might be valued as follows: 


Mental effort 
Skill 

Physical effort 
Responsibility 
Working conditions 


Each job was analyzed by the com- 
mittee according to the five factors, one 
at a time, and compared with the key 
jobs on the scale. This was accom- 
plished by having each member of the 
committee carefully study the job speci- 
fications concentrating his attention on 
the items in the particular factor col- 
umn under consideration. As an ex- 
ample, committee members in consider- 
ing the mental requirements of a job 
would determine whether these were 
greater or less than those of a stenog- 
rapher, senior clerk, cashier or tele- 
phone operator, etc. It might be deter- 
mined that the mental requirements 
for a stenographer were greater than 
those of a typist and less than those of 
a cost clerk, so indicating the proper 
relative position of the stenographer. 


Ratings Discussed 


Before giving consideration to other 
factors from five to ten jobs were rated 
in each factor. Each member submitted 
his ratings for entry on a blackboard. 
Every one was given the opportunity 
to explain his reasons for a particular 
rating and if discussion proved that 
cause existed for changing a rating, he 
was given this opportunity. Ratings of 
the committee members were averaged 
for each factor and the five averages 
totaled to get the evaluated rates for 
the job. It was possible for the eval- 
uated rate to be the same as the pres- 
ent rate, higher, or lower than the 
present rate. Usually about as many 
jobs are evaluated higher than current 
rates as those which evaluate lower. 

Upon completion of a job evaluation 
study, the approval of either the WLB 
or the Treasury Department is secured 
and the plan becomes effective. 

The manner in which the plan is in- 
augurated is of extreme importance. It 
has been our experience, with all types 
of industry and of workers, that it is 
best to have the department head, the 
foreman or supervisor explain to each 
employe the opportunities which are 
ahead and how the individual can qual- 
ify for promotion or job improvement. 


Page 12 








MOBILE ARMY LABORATORIES TEST FOOD PRODUCTS 


Self-contained mobile laboratories of the type illustrated above are now being 
used by the Army to examine food products at the processing plant, thus making | 
it possible to investigate at the time of production all food items subject to therme | 
philic spoilage which are marked for overseas shipment. The laboratories, housed | 
in trailers made by the Fruehauf Trailer Co., are provided with their own power, | 
gas and other normal facilities, except that it is advisable to use water under prep | 
sure from a hydrant or tap when possible. It is said that packers and can com 
panies have expressed their appreciation and approval of this type of inspection 





Job analysis serves many purposes 
other than job evaluation. It offers val- 
uable material from which to develop 
personnel and management procedures. 
It affords information for training 
work, aptitude testing and the elimina- 
tion of work hazards, hiring specifica- 
tions, promotional charts, work simpli- 
fication, etc. 

The results of job evaluation may be 
classed under two general heads; first, 
the immediate and second, the long 
term benefits. In a large measure the 
results depend upon how well the em- 
ployes were informed as to the pur- 
poses and aims of the program when 
it was undertaken. Another prime fac- 
tor is the extent to which employes 
participated in its operation. Employe 
belief in a job evaluation is largely 
determined by the extent to which they 
are permitted to take part. 


OPA PLEA REJECTED 


Judge A. B. Lovett in U. S. District 
Court at Savannah, Ga., has rejected an 
OPA petition for an injunction against 
several meat industry firms for alleged 
violation of Control Order 1. The deci- 
sion was made in the case of the Butler 
Provision Co., Harry Shore, sr. and 
Harry Shore, jr., trading as Shore’s 
Sausage Plant; S. A. Kantziper; R. B. 
Blackburn and R. P. Newton, trading 
as the B. & N. Market, and the Wood- 
Robbins Co. 

In his decision Judge Lovett stated 
that the defendants were not dealers in 
the black market or racketeers. 





MINERS WIN EXTRA MEAT 








OPA’s program for providing extn 
food rations to coal and ore ming 
which is now being tested in the Rody 
Mountain mining area, will be extended 
to include miners in other sections d 
the country during the first week d 
August. 


Expansion of the test plan to othr 
areas is a further step in developings 
government program to provide extn 
food rations to workers employed i 
heavy industry, and is in line with et 
lier actions taken by OPA. Loggen 
were provided additional rations lat 
year. Deep-sea fishermen, seamen @ 
inland waterways, miners and sim 
heavy construction workers have bea 
provided with extra rations. 


These groups, with coal and ore i 
ners, account for most heavy industria 
workers who do not have access to it 
plant feeding establishments. It is mt 
planned to provide additional individual 
rations to workers in heavy industries 
who have access to in-plant, restaurat 
or other group feeding arrangements 
Instead, these workers may be provided 
with additional food through their 
plant cafeterias or restaurants. 


Miners who qualify for extra ration 
will be eligible to obtain not more tha 
1.7 red points for meats-fats for eat 
day they work, and 1 Ib. of sugar eat 
month, in addition to the meats-fats 
sugar they can get with their 
stamps. The maximum number of st 
plemental red points a miner can get® 
any one month is 50. 
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EARNINGS REFLECT VALUE 
OF INDUSTRIAL RELATIONS 


Management’s interest in its employes 
should not stop with the end of the 
work day but should extend around the 
dock, in the opin- 
jon of Harold F. 
North, personnel 
relations manager, 
Swift & Company, 

jcago. In a re- 
cent address before 
the Institute for 
Personnel and 
Guidance Work at 
Indiana U niver- 
sity, North empha- 
sied that sound 
industrial relations 
are only good busi- 
ness. 

“The cost and re- 
sults of your indus- 
trial relations are present in your oper- 
ating statements, whether or not you 
allow for them specifically in your 
fnancial budgets,” said North. “Effec- 
tive industrial relations are now con- 
sidered a matter of good engineering 
of the job plus good human relations 
on the job. Together they spell good 
operations.” 

According to North, industrial rela- 
tis policies and practices are the re- 
sult of such influences as customs pecu- 
liar to the community and to the indus- 
try, and agreements reached in collec- 
tive bargaining, imposed on both em- 
ployer and employe by law of the land. 
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1e Roly BUSINESS ASKED TO AID 
a IN CUTTING RAIL TRAVEL 
week @ Commercial and industrial firms and 
corporations can help during the pres- 
to othe %§ ent transportation crisis by minimizing 
lopinga™ ‘tavel by their officials and employes, 
de extn the Office of Defense Transportation 
loyed inj Pointed out recently. 
vith ear The ODT commended recent action by 
Loggets % the Kimberly-Clark Corp. of Neenah, 
ons lat @ Wis. The corporation ordered its traffic 
men @ % department “not to accept applications 
id som from any executive or individual em- 
ive bet ploye for railroad, Pullman, airplane, 
steamship or hotel reservations, except 
ore mim When presented in written form and 
:dustriad @ “'Tying the confirming signature of an 
ss to in “ficer of the corporation.” It was fur- 
It is nt jm ‘ter ordered that “no person outside the 
dividual “ploy of the company may at any time 
\dustrie # % permitted to use our traffic depart- 
stauramt | Ment facilities for private reservation 
vements. jm other purposes.” 
provided In a letter congratulating the firm, 
their it- a J. Monroe Johnson, ODT director, 
¥ Sald: 
, ratios “This is a type of action which will 
ore than help in keeping travel to a minimum, 
for each @ 20d I recommend it to other companies. 
zar est @ lam glad to note such an intelligent 
fatsam @ 4 practical effort to help keep non- 





essential travelers off our overburdened 

ds, which are now trying to meet 
the most difficult situation in the history 
of military transportation.” 
















New Old 
Value Value 
Trade Trade 
Table 28 Table 27 
Points per Points per 
BEEF: pound pound 
Carcass or side—(K and 8 

in) AA, A, B & C....... 3.8 4.9 
Carcass or side—(K and 8 

MD UW iwdsncedscaceceasees 2.8 4.2 
Forequarter, AA, A, B, & 

F Ah dibhebele db iaeed nage’ 2.5 3.3 
Serene, B. ccsccccesee 2.5 3.3 
Hindquarter—K and § in, 

flank on, AA, A, B, & C 5.2 6.6 
Hindquarter—K and S§ in, 

ae Ci, Manvenqriceacee 3.1 5.2 
Hindquarter—K and 8 out, 

flank off, AA, A, B, & C 6.0 7.6 
Hindeuarter—K and 8 out, 

Me GE, Weiccccccesccs 5.9 

Primal Cuts: 

DD dis ttnchcenseon mane 1.0 1.9 
Chuck (regular square).... 2.5 3.4 
PD. dokebavesaescestees 2. 2.8 
WES GONE ccscescccceces 8.0 10.0 
 savecechedweschvananwe 4.8 5.7 
DE Sesecsvsrcoessecscse BE 7.0 
Beef ham sets (cured).... 8.5 10.5 
Beef, insides (cured)...... 8.5 10.5 
Beef, outsides (cured).... 8.5 10.5 
Beef, knuckles, (cured)... 8.5 10.5 
ou Orr 1.0 1.9 
Sirloin (loin end).......... 6.7 8.4 
Trimmed full loin—K and 8 

GR 666 a5 6sb6 560 c0nneres> 6.6 8.3 
Trimmed short loin—K and 

GUE cavveccccescsceves ) 8.2 
Arm chuck (square chuck 

and foreshank) ......... 2.4 3.2 
EE. ehnagesgccctccccsveee 3.1 4.0 
Crosseut chuck ....... 2.2 2.9 
Triangle or rattle......... 2.0 2.8 

Boneless Beef: 
Beef trimmings, AA, A, B, 

7 iP Debudkebeaseasdaeees 4.0 6.0 
Carcass meats, AA, A, B, & 

D rieteteussicsccoesccess OF 7.0 
Carcass meats, D.......... 4.0 6.0 
Hindquarter, AA, A, B, & C 7.4 9.4 
Hindquarter, D ........... 4. 7.4 
Chuck (D grade only)..... 3.2 4.9 
Shank meat, AA, A, B, C 

Maat rctapecusccovecees. Ae 4.0 
Tenderloin, AA, A, B, & C.10.0 12.0 
See, BD scconcecsvee OM 6.0 

Fabricated Beef Cuts: 
Brisket—boneless 

CUMGUENREREED ove ccccccecs 2.0 3.2 
Brisket—boneless (deckle off 

GP GRP wocdocccccccescee B 4.0 
Brisket—boneless, cured .. 1.8 3.5 
Boneless rump (butt)..... 6.0 9.0 
Chuck—boneless (neck on). 3.0 4.0 
CS nabbentabedteceeaceeses 4.0 6.0 
Plate—boneless ........... 2.0 4.0 
Plate—boneless, cured 1.8 3.5 
Rib—boneless ............. 6.9 8.0 
Rib—oven prepared ....... 6.1 7.3 
Rib (regular roll or rib eye) .13.2 17.1 
Rib (Spencer roll)........ 6.9 8.0 
Round—boneless ........... 8.3 10.5 
Round—gooseneck ......... 8.1 10.0 
Round—rump and shank off 8.4 10.0 

MMGEED ccesseccccccesse 9.0 11.0 

top round (insides)...... 9.0 11.0 

bottom round (outsides). 9.0 11.0 
Short ribs (plate and rib). 1.0 2.0 
Sirloin butt—boneless ..... 8.7 10.9 
Sirloin bottom butt— 

rte 8.7 10.9 
Sirloin top butt—boneless.. 8.7 10.9 
Steaks (short loin)........ 8.0 10.0 
Strip—bone in, 10 in. cut.. 7.7 9.7 
Strip—boneless, 10 in. cut. 9.7 12.2 
Tenderloin, AA, A, B, & C.10.0 12.0 
Tenderloin, D .......22220- 5.0 6.0 
Hamburger (all grades)... 4.0 6.0 

Miscellaneous Beef Products (all grades) : 
Barreled Cuban beef........ 2.5 3.5 
Barreled family beef...... 1.0 2.0 
Barreled India mess beef... 1.0 2.0 
Unground specialty steak 

SN. 5-wa00.0.6 03065664 7.0 9.0 
Pastrami (all cuts) whole.. 5.0 6.0 
Ground specialty steak 

POCRNCTD ccc ccccceseccsce 4.5 6.5 
Processed food commodity 

(new item) ............ 2.0 

VEAL: 

Carcass or side—hide on... 3.5 4.2 
Carcass or side—hide off.. 3.9 4.7 





AUGUST 1 CHANGES IN TRADE POINT VALUES 





Primal Cuts (all grades): 
Forequarter or foresaddle.. 2.7 3.3 
Hindquarter or hindsaddle.. 5.1 6.1 
OMB ccc ccvescecesseccovese 4.9 5.8 
Loins (kidney and suet in) 6.0 75 
Fabricated Veal Cuts (excluding cull grades): 
Frozen fabricated veal 
(Army specs.), new item 5.6 wee 
Side (War Shipping specs.) 4.2 5.1 
OES. 26. n55n0etbsir0506p 0 2.0 
Hotel rack—chine and blade 
bone remov eT. | 6.2 
Leg—boned, rolled, and tied. 6.7 7.8 
Leg—oven prepared ........ 6.1 7.3 
Loin—fiank off, K and 8 out. 8.7 11.8 
Loin steaks—flank off, K 
GGG DB CGBsccdecccosecs a 11.8 
Rib—chine bone on......... 5.0 6.0 
Rib chops—chine bone on... 5.0 6.0 
Shoulder—neck off ......... 3.0 4.0 
Shoulder—boned, rolled, tied 4.4 5.9 
Square cut chuck—neck on.. 2.8 3.5 
Stew meat (shoulder)...... 4.0 6.0 
Boneless Veal (cull grade): 
DORBeTIR  ccccccscavcccnss ODO 6.0 
LAMB: 
Carcass or side............. 4.1 5.0 
Primal Cuts (all grades) 
Foresaddle or forequarter... 2.6 3.4 
Hindsaddle or hindquarter.. 5.7 6.7 
DS | nieehobbbbhee oeene 3.6 4.9 
Chuck (shoulder, neck, 
shank and brisket)....... 2.5 3.0 
Hotel rack or rib.......... 4.7 6.6 
EE naneess 6p rsnectsasabas 6.0 7.0 
Loin—flank on, K and 8 in.. 5.3 6.6 
Yoke, rattle, or triangle.... 1.9 2.5 
Fabricated Cuts (excluding 
eull grade): 
Carcass or side (War Ship- 
ie GOOG xaccttsecceus 4.3 5.2 
Hotel rack, chine and blade 
bone removed ............ 5.5 7.7 
Leg—boneless ............. 8.0 9.3 
Leg—oven prepared ........ 7.3 8.5 
Loin—boneless, flank on.... 8.0 10.0 
BR GD Pa cdcccncnanuone 8.0 10.0 
Loin—flank off, K and 8 out 8.0 10.0 
Loin—flank on, K and 8 out 6.3 7.7 
BD GD cccccesccecsssscs OD 7.0 
Shoulder—boneless ......... 3.7 4.5 
Yoke—boneless ............ 3.0 4.0 
SAUSAGE: 
Fresh, smoked, and cooked 
sausage, Group A........ 4.5 5.5 
OND TE vécccvcccesicoces Qe 4.5 
BOSE | cccsasecesecvece 2.7 3.6 
Bologna, all types.......... 2.7 3.6 
Frankfurters, all types..... 3.6 5.5 
Smoked pork sausage, 
Se Be 50 0.d4 000008000600 < 5.5 
Loaves, Types 1, 2, 3, 4.... 2.7 3.6 
MISCELLANEOUS SAUSAGE: 
Knockwurst (all beef)...... 3.6 5.5 
BN  scecvarsiesssicces OM 6.5 
Special type chopped pork 
GSW GHSER) cece scccvecce 6.5 
MEATS IN TIN OR GLASS 
CONTAINERS: 
GOED BONE bcc crdcecscecccs 6.0 8.0 
Corned beef hash........... 2.0 3.0 
DE BE das 1940600+ss0000 Oe 4.0 
SEG DEE cccnrcceeswoecee 6.0 8.0 
Roast beef hash............ 2.0 3.0 
Vienna sausage ............ 4.0 6.0 
MISCELLANEOUS MEATS: 
OS GH MG 5 cc cccescces 6.0 8.0 
Corned beef hash........... 3.3 4.4 
Dehydrated beef ........... 16.0 24.0 
Dehydrated beef pemmican.14.0 20.0 
Dehydrated corned beef 
MED awesacnsonceresacees 15.0 
Meat and noodles........... 2.5 3.5 
Meat and vegetable hash... 3.6 
Meat and vegetable stew... 2.5 3.6 
Meat, ground and spaghetti. 2.0 3.0 
Meat balls and spaghetti... 1.5 2.5 
Tushonka (beef) Type I.... 4.6 7.9 
Tushonka (beef) Type II... 6.2 9.5 
Tushonka (pork) Type I.... 9.9 10.0 
DAIRY PRODUCTS: 
Creamery butter ........... 15.7 23.5 
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LOCKER GROUP ORGANIZES 


The constitution of the South Caro- 
lina Freezer Locker Operators’ Associa- 
tion was formally adopted early this 
month at a meeting of the 25 members 
of the association in Columbia, S. C. 
Offices of the new association will be 





established in Camden, South Carolina. 


B. E. Benson, secretary-treasurer of 
the group, said that the organization 
would cooperate with OPA in arriving 
at uniform prices and the types of serv- 
ice to be rendered by the locker plants 
of South Carolina. 
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D.S. MEAT SITUATION 
UNDER INVESTIGATION 


OPA is reported to be investigating 
the D.S. meat situation as a result of 
numerous complaints received from the 
South and Southeast (Texas, Oklahoma, 
Arkansas, Louisiana and all states east 
of the Mississippi and south of the Ma- 
son-Dixon line) of critical shortages of 
D.S. meats in the area. Representations 
have been made by both trade, civic 
and legislative groups and the problem 
has engaged the interest of the Pace 
committee. 


In dealing with the problem and its 
cause, the agency is seeking to find the 


answers to the following questions: 


1: What proportion of the live weight 
slaughtered was converted into dry salt 
meat prior to rationing and price con- 
trol as compared with the present time? 
Cuts in question would include bellies, 
fat backs, jowls, clear and regular 
plates. Comparisons should be made on 
the basis of the years 1941, 1942, 1943 
and April, May, June of 1945. 


2: What proportion of the product so 
cured was sent to the area during the 
same years as compared with the last 
three months? The comparison must be 
made only in terms of the amount of 
product available for civilian consump- 
tion. 














3: Why is relatively less product 
into cure now as compared with 
previous periods ? 4 

4: Under the “fair distribution 
quirement the base period of Jar 
February, March, 1944 is used. 
claimed that this base period works, 
favorably for the area in question} 
cause during this time there wag, 
adequate supply of locally prodm 
product; it is suggested that every 
it is customary for slaughterers to 
more product into the area during 
summer months after the local k 
season. Has the area been unfavo 
affected by the use of the first q 
of 1944 base period? 


5: To what extent have deliver 








Here’s a big slice of good news for meat pack- 
ers everywhere! New slicers ARE coming... 
just as fast as manpower and materials will 
permit. They’re U.S. Heavy-Duty Bacon Slicers 
with all the famous features you've known and 
liked so well. 


Of course, we can’t make these quality slicers 
fast enough right now to meet the huge de- 
mand. But if your need is urgent, place your 
order now. 


Ls 
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U. S. SLICING MACHINE COMPANY 


Dually Pood Wlachiree a 


LA PORTE, INDIANA 


~| been curtailed into the rural and 








| areas, making it difficult for rural 
| ple and agricultural laborers to get{ 
| desired product? 


OPA DROPS PROCEEDINGS 
AGAINST ELEVEN PACKER 


Orders dismissing proceeding 
| against 11 pork packers in the Suffokh. 
Smithfield area of Virginia were 
tered in federal district court recently 
by Judge Sterling Hutcheson. Filed @ 
April 10, the suits asked an aggregat 
of $185,986.55 as treble damages fora. 
leged overcharges by the defendant 
firms, accused of selling quantities 
bellies at “side” prices. 

The court orders stated that the suit 
had been dismissed “without cost to th 
defendants” on motion of the OPA, bt 
there was no indication whether a com 
promise had been reached or whethe 
OPA had decided it had no basis 
which to continue. Howard W. Gwal- 
ney, executive of P. D. Gwaltney, Jr.é 
Co., was quoted in Smithfield as saying 
that none of the defendants had retire 
| from the position that there had bem 

no violations, and that no compromix 
| settlements had been made. 





| LOCKERS YIELD ILLEGAL MEAI 


More than 100,000 lbs. of illegal meat 
was found in 7,500 frozen food lockers 
in Kansas in a preliminary test of a 
| investigation scheduled to begin this 
week in a six-state region, the OPAd 
fice at Dallas, Tex., reported recently. 

Owners of the meat have already si 
rendered 500,000 red points and hur 
dreds more are coming in daily, accatt j 
ing to Harry Hall, OPA regional 4 
forcement attorney. = ii 





CANNERS TO MEET 


The National Meat Canners Associ 
tion will hold its annual conferencé ~~ 
Nippersink Lodge, IIl., September bas 
15, according to an announcement # 
the group’s Chicago office. Attendam® ~ 
ping 
i spe 














will be on a restricted scale with 
two persons from each member 6 
ization present, or a total of 50 
sentatives. 
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: treme TRAYS 


ttend J thd more packers are using Basi- 
with off rr and Bake-Rite Paper Liners 
er orga meat loaves and molded 
50 repr ape specialities. Send today for the 

£ brochure on these profit- 
Paper pans. 
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i AARP iy 


is © © Open the gate to bigger projite with 
imp = BO OME, WIENER SEASONING! 


You'll get better flavor and much better eye-appeal (buy- 
appeal) when you use B.F.M. WIENER SEASONING. 


It's completely soluble, causes no unsightly specks or discoloration, 
is rich in natural, spicy goodness, and it is always uniform. Easy 
to use... easy to get... and plenty easy on your budget! 


Order a trial drum now, and find out in your own sausage 
kitchen how easy it is to have the best tasting wieners 
in your market. 


FOOD MATERIALS 


IF IT’S USED FOR SEASONING FOODS, WE HAVE IT! 











QUICK QUIZ: 





Are you in a fog about the future? 


Is it a question of: 


Reducing handling costs and 
weight loss in freezing large 
quantities of meat in small 
spaces? 


Offering frozen foods to your 
customers so that you will be on 
top of this fast rising market? 


Leveling off the peaks and val- 
leys of your refrigerating plant 
by converting rooms to low tem 
perature storage spaces for 


HASY ANSWER: 


frozen foods? 


Extending the curing season, 
tendering all meats 20 to 50%, 
increasing sales volumes with 
Blast Freezing? 


Extending your business to in- 
clude frozen foods, using your 
knowledge of food sources, vari- 
eties and grades, and your pro— 
cessing, receiving and shipping 
spaces to serve the frozen food 
market? 


LET CARRIER clear up your questions, with 

the most advanced developments in modern air 
conditioning and refrigeration. Carrier 
pioneered the idea of air conditioning 43 
years ago — and has continued to devote 

all its activities to the control of tem 
peratures. Your problems are special prob— 


lems. Put them up to 
specialists. Tell us 
NOW about your post-war 
needs in air condition— 
ing, refrigeration and 
unit heating ... and 


ak me" (Carrier 





let on Frozen Foods. 





Carrier Corporation, 
Syracuse, N.Y. 


AIR CONDITIONING ¢ REFRIGERATION ¢ INDUSTRIAL HEATING 
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Sdous for Operating Mon 








Suggestions on pump operation and 

maintenance made by Darwin F. 

ub, Worthington Pump and Ma- 

i Co., in a paper from the 

ourth annual engineering essay con- 
t of the Hydraulic Institute. 


The performance and life expectancy 
obtained from a direct acting steam 
pump is governed to a great extent by 
the initial precautions taken when the 
mit is installed. Most pumps are of 
rugged construction and will absorb a 
great deal of punishment; however, it is 
a well balanced device containing many 
machined parts, which, if damaged will 
entail breakdown in service and high 
maintenance costs. Therefore, it is to 
be emphasized that the pump should be 
installed in a clean, dry location pro- 
tected from the weather. The piston 
rods have a ground finish and if the sur- 
face beomes pitted and collects dirt, the 
packing will be severely damaged caus- 
ing stuffing box failure. The steam 
valve linkage with its many bearings 
and machined surfaces is unprdtected 
and will suffer severely if exposed to 
the weather. 

The pump should be properly leveled 
and secured to its foundation. Adequate 
space should be provided around the 
pump to facilitate inspection and ad- 
justment of parts. All piping to the 
pump is to be supported independent of 
the pump so that no strain is placed on 
the pump. In the case of the steam and 
exhaust lines, provision should be made 
to allow for expansion. 


The suction line should be as short as 
possible and free of all obstructions. 
The line should be laid so that it will 
slope up to the pump with a uniform 
grade at a rate of at least 6 in. per 100 
ft. All air pockets should be avoided as 
entrained vapors will collect at these 
points. Pipe joints should be made 
tight and should be sealed with shellac 
or some similar material. The infiltra- 
tion of air into the suction line will 
hamper the operation of the pump to a 
considerable extent, and in extreme 
cases, cause the pump to become vapor 
bound. In cases where the pump must 
operate with a suction lift in excess of 
15 ft., or a suction line over 100 ft. in 
length, the installation of a foot valve 
Will insure quick starting. 

Although the conditions at the dis- 

ge of the pump are not as critical 
a at the suction, it is advisable to use 
an ample size line, especially where high 
Wiseosity liquids are handled. Under- 
sized piping will produce excessive fric- 
tion losses resulting in high operating 
Pressures and waste in power. The 
operating characteristics of positive dis- 
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placement pumps are such that the 
power consumed is directly proportional 
to the operating pressures. 

Care should be exercised to see that 
all pipe lines are free of dirt, scale, 
metal chips, ete. It is a good policy 
to install a suitable suction linestrainer. 
Even though the lines are well cleared 
initially, foreign material will enter at 
the suction, and it is well to arrest this 
at the suction before it is dispersed 
throughout the system. A good strainer 
will protect the pump and also all fit- 
tings and equipment which are part of 
the system. 


A good quality of mineral oil is recom- 
mended for steam cylinder lubrication. 
For the valve gear a light grade of 
mineral or animal oil should be used. 
In the event that the pump will remain 
idle for long periods, precautions should 
be taken to see that the steam eylinder 
and steam chest are well lubricated. 
This can be accomplished by opening 
the lubricator cock so that the oil can 
flow into the steam chest after which 
the pump should make a number of 
quick strokes thereby distributing the 
oil over the entire cylinder. 

When starting a pump, all valves in 
the exhaust, suction and discharge lines 
are to be open. The drain valves of the 
steam cylinder should remain open until 
the steam end is free of all condensa- 
tion. It is advisable, especially when 
the pump is cold, to crack the steam 
valve in order to heat the steam end 
before attempting to run the pump. The 
liquid end should be checked to ascer- 
tain that it is primed and full of liquid. 
This is important because many of the 
interior parts depend upon the liquid 
for their lubrication and if the pump is 
made to operate dry, damage of these 
parts may result. 


In the event that data are requested 


from the manufacturer, submit as much 
information as possible to help in iden- 
tifying the pump. In many cases the 
pump has been in service for many 
years, and during this period many 
changes have been made in pump de- 
sign. At all times furnish the serial 
number and the size. If the serial num- 
ber is not available, obtain several 
photographic views, which at times will 
give the manufacturer a clue as to the 
identity of the unit. 

Give your pump proper care and oper- 
ate it with prudence with regard to its 
ratings and it will pay dividends. As 
can be seen, the steam pump is flexible 
and capable of meeting a large variety 
of service conditions. 


CURED MEAT WASHER 


A horizontal inedible type washer, 
commonly used in washing fatty mate- 
rial for rendering, is employed in one 
meat packing plant for cleansing cured 
meats. The cured cuts are removed 
from the tierces and fed through an 
opening in a wall into the washer and 
are sprayed with water as they work 
down through the slowly revolving 
cylinder to the discharge end. This end 
of the washer is covered so that the cuts 
drop out one by one for ease in handling 
by the operator who places them in 
stockinette. A small catch basin is in- 
stalled underneath the washer so that 
any fat borne by the wash water drop- 
ping from it may be recovered. 


EFFECTS OF FAT RANCIDITY 


The Nutritional Observatory reports 
that rancid fats, when mixed with other 
foods, may destroy specific vitamins as 
well as unsaturated fatty acids. Other 
nutritive essentials also may be af- 
fected, such ascorbic acid, pyridoxine, 
pantothenic acid and biotin. Experi- 
ments with animals have demonstrated 
that rancidity can lower the nutritive 
value of fats and oils; in other foods 
containing a smaller proportion of fat 
the effect is apparently similar. 





NOVEL SPRAY 


BRINE HEADER 








Common road cul- 
vert is employed in 
the manner shown 
here in making a 
simple yet effective 
brine spray cooling 
system in one meat 
plant. Warmer air 
is pulled into the 
culvert tubes at the 
top and the cooled 
air is expelled 
through an opening 
along the edge or 
through apertures in 











vA 

















the casing at the bot- 
tom. Brine drops in- 
to the casing and is 








pumped from it. 

















































Adjustment is Sought in Public market representatives testi- cwt. to force more hogs to larger pg Phila 
. fied that their hog volume had been re- Erickson said OPA “must be reall 1 
Hog Market Price Tangle duced sharply while direct buying by about the decreased volume of hogs Ei 
Market operators, producers and packers had increased. They suggested the terminal markets” and promiga The 
shippers met in St. Louis this week with ® 25¢ increase in the ceiling prices for that “an adjustment probably wij oti 
Office of Price Administration officials, hogs at the terminal markets and major made without a general price incregg) oper 
headed by price executive Arval L. packing Plants coupled with a similar = , 
Erickson, in an attempt to secure ad- subsidy increase for packers buying at piaenenenes —~ | 
justments of hog ceiling prices and ob- these points. oes 
tain strict enforcement of OPA regu- One proposal called for payment of Black Market Operators cnet 
lations in hog producing areas. freight charges up to 25c per cwt. by Called Poor Credit Ri among 
Testimony was given that failure of the packer on hog shipments from . : é basis. 
OPA to enforce its price regulations in farms to the nearest public market. Quoting an cld axiom in the crigg 
outlying hog markets, and the diversion The packer would be reimbursed with World that “fugitive money never last tive ar 
of hogs from livestock centers because additional subsidy for paying freight Henry H. Heimann of New York Samuel 
of inequitable price ceilings, had cre- up to 25¢ per cwt. It was suggested, as ©xecutive manager of the National & and Jo 
ated a critical shortage of hogs at ter- an alternative, that ceiling prices at S0ciation of Credit Men, declared inj The 
minal markets. country points be reduced by 15¢ per monthly business review recently thy 
the ill gotten gains obtained in Bigg the tot 
| market operations can not be ccnsidengmm "%* 
| sound capital as measured by the thyme "5 
C’s of credit—character, capacity, ay Accord 
| capital. lari sh 
he bec: 
at $15 
plant : 
tion fe 
were € 
sistant 
the m 
purcha 
prices 
mony | 


ages 0 





“Certain sound fundamentals ¢ 
| credit are never liquidated—not even» 
war,” Mr. Heimann pointed out. “Thes 
fundamentals are character, Capacity 
and capital. A man’s credit cannot 
| sound if his character is questionahk 
| There can be no question about th 
| character of a black market operate, 
The ability of a black market operat, 
| to hold his own against sound private 
competition also is extremely doubthl _The 
| Certainly his black market operation U. 8. { 
| have contributed nothing whatsoeveryim @& 
developing capacity, but quite the m@» helped 
| trary, have emphasized the fact thath 
| lacks capacity to do business in a cles 
cut and honest way. The third fun P 
mental is capital. No credit executing Lives 
can know what capital a black marke 
| operator may possess.” 
j “Th 
cars is 
i. tory,” 
Canadian Processors Are §& «the 
Making New Canned Meah— °°: 
Canadian meat packing compania™™ Kansa 
are now producing new types of canni™™ iffs se 
meat products to feed Europe. Canal on liv 
is supplying UNRRA and _liberatel ™ this re 
countries with 10,000,000 lbs. each &@™ to loa 
canned blood sausage, meat spread ai mum 
meat paste, all processed from cuts an ™™ higher 
by-products for which there is lith The 


Canadian demand. essary 
STEEL of every kind These canned foods, never befoeg§ ‘ars 1 


made in Canada, are a blend of subg “attle 


meats as cheeks, tripe and kidneys wih Vario 

teen QUICKLY rom STOCK oatmeal or flour and seasoning. Blolg “rgo 

is the major ingredient in the canny Produ 

Ryerson Service For maintenance and repair, for new construction and equip- | blood sausage, but this product and ti make: 

to Packing Industry ment, for any of a wee = and one steel requirements in the meat paste also contain pressuege &ain. 
Rectadion: packing industry . epend on Ryerson. Despite wartime cooked bones of young livestock. Thes 


shortages in some sizes, Ryerson stocks are still the largest | . : 3 
pan age age available anywhere. Our nation-wide organization of eleven contribute calcium and phosphorous 


wigs oe eng Ara steel-service plants is ready to serve you. Write for a Stock | well as fat and protein. = AS 
Pay tocol steel. Inland List and Data Book and on any problem of steel supply, appli- The new products are in addition® Rai 


4-Way fl te, Hi- cation or fabrication call Ryerson for quick action. 50,000,000 Ibs. of canned luncheon mest mont! 
hots we ne ~ & g, JOSEPH T. RYERSON & SON, INC., Steel Service Plants: | which packers began manufacturilg ll date 


- Chicago, Milwaukee, Detroit, ‘St. Louis Cincinnati, Cleve- | hb 29 10 . 
Bolts, Rivets, etc. 4 " . ’ last fall and of which 32,000,000 Ibs. #9 missi 
land, Pittsburgh, Philadelphia, Buffalo, New York, Boston. | ready have been shipped to UNRRAM tates 


and for military relief. It is also®%% sion; 
addition to 32,000,000 Ibs. of pork lH now ; 
a and canned ham loaf, of which Canali ber 1 

last year exported 32,000,000 lbs. WIM for a; 

Britain and about 7,000,000 Ibs. to otf a pet 
countries. on S 
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Philadelphia Cooperative 
Enjoined; Fined $102,725 


The Moore Street Retail Meat Co- 
operative Association, Philadelphia, 
was ruled in violation of the Emer- 
gency Price Control Act by Federal 
Judge Guy K. Bard this month and en- 
joined from continuing its practice of 
purchasing cattle and distributing meat 
among its 70 members on a pro rata 
basis. The court awarded OPA dam- 
ages of $102,725 against the coopera- 
tive and its three principal operators, 
Samuel Villari and his two sons, Peter 
and John. 

The amount of damages represented 
the total amount paid into the coopera- 


HOW BRITAIN MET NEED FOR 
ADDED MEAT CARGO SPACE 


How Great Britain, to avoid cutting 
meat rations in 1942, accelerated its re- 
frigerated ship building program by 
drastically simplifying insulation meth- 
ods has been revealed by Sir Amos L. 
Ayre, until recently director of mer- 
chant shipbuilding in England. The 
simplification enabled insulation work 
to be tripled with only about one-third 
more labor, he said. 

Additional cargo space was also made 
available by equipping some tramp 
steamers for carrying meat, 250,000 to 
300,000 cu. ft. being provided for this 


purpose in two or three holds between 
decks. This proved a sound arrange- 
ment, Sir Amos continued, since exist- 
ing meat-carrying vessels of less than 
15 knots had to be accommodated in a 
slower convoy for which tramps were 
also qualified. 


“A" AWARDS TO SWIFT PLANTS 


The Dallas and Ft. Worth, Tex., 
plants of Swift & Company have been 
named to receive the War Food Admin- 
istration’s achievement “A” pennant, 
and formal award ceremonies will be 
held within 30 days, it is announced. 





tive in the form of “stock subscrip- 
tions” by Philadelphia retail butchers. 
According to testimony, the elder Vil- 
lari shut down his own business when 
he became manager of the cooperative 
at $150 a week, and leased his entire 
plant and equipment to the organiza- 
tion for $450 a week. His two sons 
were each paid $75 weekly as his as- 
sistants, it was charged. The bulk of 
the members’ stock was lost through 
purchases by Villari of live cattle at 
prices above the OPA ceiling, testi- 
mony showed. 

The decision will be appealed to the | 
U. S. Circuit Court of Appeals, accord- 
ing to Arthur E. Dennis, attorney who 
helped organize the cooperative. 





Livestock Car Shortage 
Worst in History: ODT 


“The present shortage of livestock 
cars is the worst in transportation his- 
tory,” Col. J. Monroe Johnson, director 
of the Office of Defense Transportation, 
reported this week in announcing that 
the State Corporation Commission of 
Kansas has temporarily suspended tar- 
ifs setting minimum carload weights 
on livestock at 10,000 lbs. Removal of 
this requirement will make it necessary 
to load livestock cars to standard mini- | 
mum weights which are substantially 
higher. 

The ODT director said that it is nec- | 
essary, just now, to use many livestock 
cars not only for the transportation of | 
tattle and small stock, but also to haul | 
various kinds of ammunition, rough | 
cargo and many perishable agricultural | 
products. Putting: slats in these cars | 
makes them suitable for transporting | 
grain. 


ASK RATE POSTPONEMENT 


Railroads have asked for a three- | 
month postponement of the effective 
date of the Interstate Commerce Com- | 
mission decision in the westbound meat | 
tates case (see THE NATIONAL PRovI- | 
SIONER of June 23, page 14) which is 
now scheduled to take effect on Septem- | 
ber 10. The carriers have also asked 
for an additional month in which to file | 
# petition for reconsideration, now due | 
on September 15. 
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VOTATOR CYLINDERS 
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@ You can easily adjust the Votator to give you 
the exact results you want in your plant. The flow 
plan above shows the full control and simplicity 
of the Senior Votator’s operation. Comparable con- 
trols of the refrigerant are also provided. Once 
regulated, the unit practically “runs by itself.” 
Thus, with minimum attention, the Votator pro- 
cesses lard of exceptionally uniform improved 
quality. Units are available for lard plants of any 
size. Let us send you full information. The Girdler 
Corporation, Votator Division, Louisville 1, Ky. 


x 


A GIRDLER PRODUCT 


A CONTINUOUS, CLOSED 
LARD PROCESSING UNIT 
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Natural casings admit better smoke 
penetration, which results in superior 
flavor. Sausages packed in Wilson’s 
Natural Casings will retain, for a 
longer time, their highly desired fresh- 


ness of flavor. 








, 7 
Yemen CHICAGO 9, ILL. 
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In every way sausage is 6edZ in 


WILSON’S NATURAL CASINGS 
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Personalities and Fvents 


if the Week 


@ Articles of incorporation were filed 
July 18 with the county clerk’s office 
for the Joseph N. Rice Co., Covington, 
Ky., to deal in meats and by-products. 
Incorporators were Mary Rice and 
Esther Rice Fedders, Ft. Mitchell, Ky., 
and Raymond Dressman, Covington. 
The company is capitalized at $70,000, 
with 700 shares of $100 par value stock. 
Limit of indebtedness is $50,000. 


@ Stark, Wetzel & Co., Indianapolis, 
plans the erection of a two-story ware- 
house on property now owned by the 
frm. Construction of the $20,000 unit 
js scheduled to begin in 1946. 


@ The Model Meat Co. is constructing 
anew meat packing plant at 4366 Alcoa 
ave, Vernon, Calif. The one-story, re- 
inforced masonry structure will meas- 
ure 103 by 122 ft. and will cost an esti- 
mated $50,000. 


@ The Canpodian Trading Co., 420 La- 
gauchetiere St. West, Montreal, Can- 
ada, is being incorporated into the Can- 
podian Casing Corp. and is now en- 
gaged in building a model casing plant 
at Cote St. Paul, Montreal. The plant 
is designed for sheep casing selecting 
as well as the selecting and sewing of 








hog bungs and beef casings. All equip- 
ment has been specially designed and 
engineered for economical and sanitary 
operation and the plant is said to in- 
corporate a number of radically uncon- 
ventional features. It will operate un- 
der the supervision of the Canadian De- 
partment of Agriculture, Health and 
Animals Branch. 


@ A building permit has been issued 
for construction of a new office building 
at the plant of the United Dressed Beef 
Co., 4360 S. Soto st., Vernon, Calif., to 
be erected at a cost of $8,300. 

@ The Wardrup Packing Co., Harlan, 
Ky., is completing a new slaughtering 
and packing plant at Letcher, in south- 
ern Letcher county, which will serve 
the Elkhorn-Hazard coal fields. It is 
said to be the first commercial slaugh- 
terhouse in the county. 

@ Thomasma Brothers, Grand Rapids, 
Mich., is planning construction of a 
new abattoir building at a cost of $125,- 
000, it is reported. Smith, Brubaker & 
Egan, Chicago architectural firm, is 
preparing revised plans for the two- 
story brick and concrete structure. Bids 
on the general project are expected to 
be accepted about August 1. 

® Twenty Pulaski county, Va., grocers 
who operate butcher shops began 
slaughtering beef on July 16 under an 
emergency OPA permit in an effort to 
boost available meat supplies in the 








BRITON VISITS AMERICAN MEAT PLANTS 








Percy Dalton, managing di- 
rector, Stokes & Dalton, 
Ltd., Leeds, England, made 
a flying trip to the U. S 
recently where he visited 
several meat plants, paying 
particular attention to sau- 
sage making operations since 
his concern makes sausage 
binders for the British trade. 
While in Chicago, he drop- 
ped into the offices of The 
National Provisioner, re- 
counting interesting details 
of his flight across the At- 
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lantic which was accom- 
plished in 30 hours. The 
accompanying NP photos 
show (above) Dalton as he 
visited the Oscar Mayer & 
Co. plant, Chicago, flanked 
by Oscar F. Mayer (right), 
86-year-old founder and 
chairman of the firm, and 
his son, Oscar G. Mayer, 
president. Photo (left) in 
Wilson & Co. Victory gar- 
den, Chicago, shows Dalton 
(left) with Al Wilson, cas- 
ing department manager. 


WINS ARMY AWARD 


John E. Staren (right), procurement spe- 
cialist, accepts congratulations from Brig. 
Gen. J. E. Barzynski, commanding gen- 
eral of the Chicago Quartermaster Depot, 
upon winning Exceptional Civilian Serv- 
ice award for purchasing all canned meats 
bought by CQD for the armed forces. The 
ceremony took place in the depot July 10 
in presence of high ranking Army officers 
and meat packer guests. 





area. Killing operations are conducted 
in the plant of the Kavanaugh Chemical 
Co., near the town of Pulaski. 

@ His many friends in the trade sym- 
pathize with Frederick Finkeldey, man- 
ager, Wilson & Co., Jersey City branch, 
in the passing of his wife, the former 
Catherine M. Bender, who died July 13 
following a period of invalidism. Prior 
to joining Wilson, some 35 years ago, 
Finkeldey was in business with mem- 
bers of the Bender family, who are also 
well known in New York and New Jer- 
sey meat circles. 

@ Brigadier General H. R. McKenzie, 
officer in charge, field headquarters, 
perishable branch, subsistence division, 
Office of the Quartermaster General, 
222 W. Adams Street, Chicago, has de- 
parted for an overseas assignment. 
Colonel C. J. Blake has been appointed 
officer in charge. Colonel Blake, for the 
past several years, has been command- 
ing officer of the Quartermaster Depot 
at Kansas City. 

@ A building permit has been issued 
for construction of a new sausage fac- 
tory at 6215 S. Western ave., Los Ange- 
les, for Frank L. Urmann. 

@® Two youths, aged 12 and 14, who 
climbed to the roof of the Ernst Meyer 
Sausage Co., Cincinnati, and entered 
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the building via a skylight, were appre- 
hended by police after collecting a $40 
wrist watch, three fountain pens, a 
mechanical pencil, two boxes of car- 
tridges and a pocket map. The stolen 
property was returned to Michael Hoff- 
man, manager of the plant. 

@ Salinas Dressed Beef Co., Inc., has 
been organized at Salinas, Calif., with 
a capital of $200,000. Directors include 
Jack T. Errington, Jennie A. Errington 
and Carnell Upton, all of Salinas. 


@ Damage estimated to exceed $30,000 
in livestock, meat and property resulted 
when a fire which started in the live- 
stock yards of Haibach Bros., Erie, Pa., 
on July 20 spread to the cattle sheds 
and other units of the plant. Firemen 
were able to check the blaze before it 
reached the main building. The com- 
pany is operated by Elmer, Raymond C. 
and Vincent Haibach. 

@® The Florence Packing Co., Sheffield, 
Ala., is remaining closed from July 20 
to August 1 because of the completion 
of its July slaughter quota. 

@ A. C. Kirby, executive of the Kirby 
Packing Co., Pontiac, Mich., has en- 
tered an application for an unrestricted 
slaughtering quota under revised regu- 
lations. The plant has been approved 
with respect to the sanitary standards 
called for under the new program. 


@ OPA enforcement officers will make 
a locker plant survey in Oklahoma, in- 
vestigating specific cases of suspected 
violations to find black market meat, 
but there will be no general “invasion” 
of lockers. Sooners were assured by 
John N. Varnell, state OPA director. 
“We feel we have no right,” he said, 
“to snoop in anyone’s locker, safety 
deposit box, or peek into a bedroom 
window.” 

@ Reuben P. Arthur, 76, superintendent 
of the Bourbon Stock Yards, Louisville, 
Ky., for many years, died on July 19 
in that city. He had been associated 
with the yards for 51 years. 

@ The feed mill of the Kern Valley 
Packing Co., Bakersfield, Calif., was 
destroyed by fire on July 19. Fire crews 
were able to keep the blaze from 
spreading to the meat packing unit. 

@ Sale of the Butte public stockyards, 
Butte, Mont., to the Montana Livestock 





$—A FIVE SPOT 


For G. I. Pictures 


@ We want interesting pictures, taken 
by service men and women, of ways in 
which meat is handled, sold and pre- 
pared in foreign countries and of the 
manner in which it is transported, 
prepared and consumed in the war 
zones. THE NATIONAL PROVI- 
SIONER will pay $5 for each photo- 
graph accepted. Photographs should 
be glossy finish, clear prints and if 
smaller than 3 x 3 in. should be en- 
larged or the negative should be fur- 
nished to us for enlargement. 


@ Photographs should be accom- 
panied by a statement giving the own- 
er’s name and address, the name of 
the person who took the photograph, 
the country and city where it was 
taken, the names (if possible) of per- 
sons in the picture and all available 
information describing the scene, the 
type of meat, the operations illus- 
trated, etc. Do NOT clip this sheet 
to the photograph. Use a piece of 
cardboard in the envelope in which 
the picture is mailed to prevent bend- 
ing. 

@ Any picture which is accepted, and 
for which $5 is paid, becomes the 
property of the Provisioner; pictures 
which are not usable will be returned 
to the sender. Mail the photographs 
to: 


THE PICTURE EDITOR, The Na- 


tional Provisioner, 407 South Dear- 
born, Chicago 5, III. 











& Auction Co. was announced recently. 
Co-owners of the establishment are 
Floyd Skelton and W. P. Studdert, 
prominent ranchers and pure-bred live- 
stock growers. 


® John Winford Pipkin, 60 years old, 
vice president of the Pipkin-Boyd-Neal 
Packing Co., with plants at Joplin and 
Cape Girardeau, Mo., died at a Joplin 
hospital on July 20. Mr. Pipkin had 
lived in Joplin for 45 years and had 
been connected with the meat industry 
for almost the entire period. After a 


GOAT MEAT 
FOR OKINAWA 


With the bitter battle 
for Okinawa over and 
the strategic island firm- 
ly held by triumphant 
U. S. forces, natives at 
Agina return to. their 
work at a local abattoir. 
In the photo, four 
workers are shown skin- 
ning goats following 
slaughter. Processing 
facilities in the plant 
appear crude in com- 
parison with United 
States standards. 


number of years in the meat who 
ing field, he joined George W. Neal 
H. H. Boyd in forming in 1929 
meat packing company which 


their names. Mr. Pipkin was a desu 


of the First Baptist church and a me 


ber of the Modern Woodmen of 
ica. He is survived by his widow 
daughter and a sister. 

@ An addition being made to the 
house of the Meaty Fresh Pet 
Co., Vernon, Calif., will measure 4 
46 ft. and cost approximately $4,00)) 
is reported. 

@® Gale G. Armstrong of New ] 
has been appointed a special asgj 
by the Secretary of Agriculture, 
been given the authority to pe 
any act required by the Emerg 
Price Control Act, as amended, 
WFO 139 to carry out the purpo 


" 


the Patman amendment. i 


@ New Jersey Retail Butchers Assg 
tion has appointed a committee i 
vestigate the possibility of establi 
a cooperative slaughterhouse in 
Newark area, according to Joseph 
of Morristown, president of the gr 
The proposed plant would be opera 
in compliance with OPA regulatij 


The cooperative would buy and kill 


own cattle and attempt to supply 
ber retailers with meat at 
prices. Association members are 
ported to have pledged about $10§j) 
to support the project. 

@ J. F. Stolte, New York district 
ager, Rath Packing Co., is spending] 
vacation at his home in Waterloo, & 
@ A. H. Kreuder, automotive de 
ment, Wilson & Co., Chicago, wag 
visitor in New York last week. 

@ Everett Scheppele, 29, a car chee 
for the Rath Packing Co., Water 
Ia., was co-winner of the twelfth 
nual Waterloo open golf tournament 
July 15. Scheppele carded 73 in 
morning play and 67 in the afte 
for a total of 140, earning himself 
$100 war bond. 

@ The constitution of the South @ 
lina Freezer Locker Operators’ / 
ciation was formally adopted early 
month at a meeting of the 25 mei 


of the association in Columbia, 86 
Offices of the new organization w= 


located in Camden, S. C. ¥ 


@® Texas packing plants during 
added nearly 600 employes to Um 
their payrolls back almost to last ™ 
ter’s level, the University of 
bureau of business research 
recently. 

@ A 20- by 64-ft. addition is 
made to the plant of Wilson & 
Vignes st., Los Angeles. ‘ 
@ The Office of Price Administra 
on July 17 filed an injunction in fem 
court against the Henry Fischer 
ing Co., Inc., Louisville, Ky. asking 
it be restrained from purchasing # 
stock at above-ceiling prices. ; 
@ Capacity of the abattoir at 
ston Manor, N. Y., owned by 4 
Schwartz, is being tripled in ord 


~ 


step up the plant’s production of es 


for the U. S. Army. The plant is@ 
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When you install Kold-Hold re- 

frigeration in your trucks, you will be 

able to deliver meat to the retailer in pre- 

cisely the condition it was when it left your own cooler room. It will 
look just as fresh (no loss of bloom). It will weigh just as much (no 
shrinkage, no necessity for trimming). 


In addition to this, Kold-Hold refrigeration requires less space inside 
the truck body which means you can carry a greater pay load and 
keep that load at specified temperature on longer runs. 


If the truck returns to your plant with part of the load undelivered, 
you don’t have to unload it and load it again next morning. Leave 
it in the truck. It will be just as fresh as if you kept it overnight in 
your cooler room. 


Ask Kold-Hold engineers for their suggestions. 
a nae — — oo 
KOLD-HOLD MANUFACTURING CO. | 


429 N. Grand Avenue 
LANSING 4, MICHIGAN 
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THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 
Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Ches. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 











ated by a corporation known as Living- 
ston Abattoir, Inc., of which Samuel 
Roth, Crawford, N. J., is a member. 
Roth has been active in the meat trade 
in New Jersey for a number of years. 


@ Michael S. Huffman, formerly a vice 
president and director of Continental 
Can Co. and a brother of the late Oscar 
Caperton Huffman, formerly president 
of the United States Can Co. and Con- 
tinental Can Co., died on July 18 at the 
Emergency hospital, Washington, D. C., 


| at the age of 62. 


@ Edward Brennan, 74, brother of Pat- 
rick Brennan, chairman of the board of 
the P. Brennan Packing Co., Chicago, 
died of a heart attack in his Chicago 
apartment on July 22. Burial was in 
Mt. Carmel cemetery on July 24. 


@ Oscar Mayer & Co. has been granted 
a permit to construct an addition to its 
manufacturing and canning building at 
Madison, Wis. 

@ The Bolivar Provision Co. has been 
incorporated at Cleveland, Ohio, with 
250 shares of no par common stock. 
Principals are Olympia Lazzaro, L. L. 
Marshall and Mary Kruchoff. 


| ® Construction has been started on the 


abattoir of the Highland County Live- 
stock Market, Inc., Monterey, Va., 
which is scheduled for completion this 
fall in time for the main run of the 
lamb crop. Joseph W. Colaw, stockman, 
is president of the organization. 

@® R. Hommel, manager, Pittsburgh 
branch, St. Louis Independent Packing 
Co., has returned from a week’s vaca- 
tion in St. Louis which included a one- 
day visit at the plant. 

® Burdette E. Noble, 43, in charge of 
fresh meat sales for Wilson & Co. in 
Argentina since 1937, died on July 13 
in Buenos Aires. 

@ The former Bruner meat plant at 
Rockwell City, Ia., is now being re- 


| modeled and is expected to be placed in 
| operation within three or four months. 


Irvin Sime, Duncombe, Ia., purchased 


| the building and its remaining equip- 
| ment some time ago. 


@ Increased slaughter quotas mean 
nothing so long as packers are caught 
in a price squeeze, George S. Fitzger- 
ald, attorney for a group of independ- 


| ent Detroit meat packing firms, stated 
| recently. The group is preparing price 


data to be used as a basis for a petition 
for relief from the OPA in Washington. 


| @ An estimate that the Home Packing 


Co., Toledo, Ohio, will be able to in- 


| erease the civilian beef supply by 25 


per cent in the Toledo area under un- 
restricted slaughtering was made re- 


cently by Milton Starsky, president. 


@ Clark V. Kizzia has been named re- 
search and sales planning assistant to 
the national sales manager of General 
Foods in New York, Austin S. Igle- 
heart, president, announced recently. 

@ Phil E. Tovrea, president, Tovrea 
Packing Co., Phoenix, Ariz., spent a 
few days in Chicago last week for the 
first time in several years. He was ac- 
companied by his two sons, Lt. Phil E. 
Tovrea, jr., and Lt. Edward A. Tovrea, 
both of the Army Air Corps. Another 


AAC lieutenant, Louis A. Vaughn, 
recently received his honorable 
charge, piloted Tovrea’s private y 
and will be retained in that cap 
Both of the Tovrea sons are soon 
honorably discharged after long gs 
in the ETO, where Edward was a 
man prisoner of war for 33 mg 
The boys, who have been cited for 


service records, will join the Tg 


packing organization following 
discharge. 

@ W. F. Schuette, manager, Sy 
Company, Jersey City plant, is 
ing a short vacation near his ho 
Montclair, N. J. 

@ Packing House 
brokers in hides, greases and oth 


products, announced on Monday of! 


week the removal of its offices to 


904 at 110 No. Franklin St., Chie 


The new phone number is De 
7250. 

@® James L. Robertson, general 
ger of the Castleberry Food Co, 
gusta, Ga., has returned to his 
with the company after serving 
and one-half years with the U. §,} 


By-Products 
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BULS, SHERLOCK.—Sherlock Buls, «1 
meat department employe at the Sioux 
plant of John Morrell & Co., was ki 
the Pacific theater of operations on 
10, his 29th birthday, according to 
received by his wife. 

CHAPLAIN, ALEXANDER.—Pvt. 


Gadustry Goll Sta 





P. Chaplain, Company C. Infantry 337, 

in action in Italy on April 19, was f 

a sales representative for the Evangelim 
Packing Co., Lafayette, La. Pvt. © 
was awarded the Medal of Distinction ie 
bravery under fire about a week prior to ik 
death. 


COLLINS, ROBERT.—Sgt. Robert Josep 
Collins, 32, on leave from the sales depart 
ment of Oscar Mayer & Co., Chicago, wa 
killed in action in Italy on March 23 whik 
attacking a German stronghold. Attached & 
the 1st Armored Division, he first went int 
the lines at Cassino. Sgt. Collins entered the 
employ of Oscar Mayer & Co. in September, 
1940, and began his military service in 0 
tober, 1943. 

CROWELL, WENDELL. — Pvt. Wendd 
Crowell, U. S. M. C., on leave from the bg 
kill clean up, Geo. A. Hormel & Co., Wi 
killed on Okinawa on June 7. He is a 
vived by a wife and three children. Ge 
well’s death was the 54th among Hor 

in military service. 

HAVERLIN, NICKOLAS.—Pvt. WNickolu 
Haverlin, former canned meats warehoum 
supply man at the Chicago plant of Arm 
and Company, was killed in action on Iw 
Jima on March 16. Joining the Marines eat 
in 1944, he took part in actions in th 
Marianas and at Tarawa. 

HURD, LEON.—Leon Hurd, 20, former & 
ploye of the Sioux Falls plant of J 
Morrell & Co., was killed in action in Ge 
many on March 25 while serving as an & 
fantryman with the 7th Army. 

KIMZEY, EVERETT.—Pfc. Everett Kimzey, 
former loading dock employe at the Siem 
Falls plant, John Morrell & Co., was killed 
near Huchel, Germany, on March 24. He wa 
a machine gunner with the Ist Army. 
SMYTHE, DAVID.—Pvt. David L. Smythe, 
24, wholesale market employe of Armm 
and Company, Chicago, was killed on Lam 
March 26. He was attached to the 
Infantry and had been overseas for abouté 
year. 

WILKINSON, LLOYD.—Pvt. Lloyd Wilk 
son, formerly employed in the Ottumwa 
kill department of John Morrell & Co., 

in a hospital on Biak island following # 
serious illness, it is reported. He left 


West Coast for service in the Pacific BY 


September, 1943. 


WIRT, ARLIE.—Arlie Wirt, on leave frm} 


the Sioux Falls canning department of 
Morrell & Co., was killed in action in 
many while serving as a supply truck driv@® 
with a mechanized cavalry division. 
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HEN GALLEYS were the principal means of naviga- food products causes discoloration and specking. Still, we 


tion, Black Pepper was their most highly valued cargo. These can’t blame Nature, after all she produces the finest raw 
picturesque little ships fought their way to India and the materials but leaves it to us to use them in a form best suited 
East Indian Islands, picked up their load of precious pepper for our purposes. 

and carried it to all parts of the then known world. 
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The spice dealer’s first attempt to eliminate the objection- 
Black Pepper is the dried fruit of a perennial vine plant, able color was to remove the outer layer of Black Pepper 
PIPER NIGRUM, grown in the East Indian Islands, along by soaking it and having natives trample on it, thus they 
the coast of India, Indo-China and Siam. Nature, in its most obtained WHITE PEPPER. Later, they removed the Cortex 
magnificent mood, produces delicate aromatic and pleasing by mechanical means. In either case, the spice suffered, since 
pungent substances and deposits them in the fruit of this the outer layer is rich in aromatic and pungent substances 
remarkable plant. The combination of aromatic and pun- which were lost in decortication. 

nt principles in one spice makes Black Pepper so highl 
desirable. ' nye PePPERCREAM 
There is only one drawback to the use of Black Pepper, A distinct advancement in technique produced Peppercream. 
namely: that the outer cover, the Cortex, contains a large Stange’s patented process removes the objectionable color 
amount of dark pigment which when ground and added to but retains the natural delicate flavor of Black Pepper, all 
of it. Peppercream is whiter than White Pepper. It is 
standardized—always uniform. It has greater flavoring power 
because all of its flavor is completely utilized. Peppercream 
is Nature’s best, put in a form most suitable for use in 
your products. 
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WM J. STANGE CO. - 


W. MONROE ST., CHICAGO 12, ILL. 
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King Announces Meat 
Rationing for Canada 


MONTREAL.—Rationing of meat in 
Canada will be re-introduced just as 
quickly as the Canadian Wartime Prices 
and Trade Board can set-up the neces- 
sary machinery, Premier Mackenzie 
King has announced. 

The weekly allowance will be 1% lb. 
per person per week and rationing will 
start not later than September 1. The 
allowance will be the same as that pro- 
vided during the previous meat ration- 
ing period, but is described as more se- 
vere than before because all processed 
and fancy meats will be included in the 
ration. 

The new ration represents about five 
lbs. more a year than the estimated 
U. S. meat ration allowance, and 23 lbs. 
more than in the United Kingdom. Such 
items as beef, calf, pork and lamb brains 
and heads, and beef, pork and lamb tails 
will not be rationed. . 

Canadian hotels, restaurants and 
other public eating places are now pro- 
hibited from serving any meat dishes 
on Tuesdays and Fridays as the first 
step in the new meat conservation pro- 
gram initiated by the Wartime Prices 
and Trade Board. 

Under the board order, “meat” means 
any edible product derived from cattle, 
calves, sheep, lambs and hogs, whether 
in a fresh or processed form except 
milk and milk products or edible fats 
and meat extracts. It includes any 


product, except soup, of which meat is 
an ingredient. Eating places will be 
able to serve poultry and fish on meat- 
less days but pork and beans will be 
out. 


Exempt from the order on meatless 
days are a number of industrial camps, 
particularly in remote areas where it 
is difficult to provide substitutes. Hos- 
pitals and institutions for the infirm 
are also exempt, as well as ships’ crews. 


The statement by King disclosed that 
large shipments of Canadian produce 
have been going forward week by week 
to the common pool from which the 
needs of the most hard-pressed coun- 
tries are being partially supplied. Ef- 
forts to increase supplies of meat in 
the first instance were handicapped by 
the lack of adequate transportation and 
refrigeration. Recently, nearly all sup- 
plies of canned meats were taken off 
the Canadian market in order that ship- 
ments might be made to those areas in 
Europe to which it was not possible to 
ship other forms of meat. Steps were 
taken also to direct as much as possible 
of the output of inspected packing 


plants to the export market. 


“In the past weeks slaughtering in 
inspected plants, which provide the only 
meat which the government can direct 
into export markets, has fallen off very 
sharply. This reduction in slaughter- 
ing, coming at a time of increased de- 
mands for meat in connection with 
troop movements and for ships’ stores, 
has meant a further decline in supplies 


available for export,” King said, “Ty 
the light of the facts mentioned andg 
the heavier over-all demands on this 
continent for the Pacific war, the 
ernment, after the most careful eo; 
eration of this very difficult problep 
and of all relative circumstances, hg 
come to the conclusion that it is negg. 
sary to take further steps to incregy 
the supplies of meat for the h 
people of Europe. Accordingly, it has 
been decided to re-impose consumer m 
tioning of meat in Canada, as soon» 
the Wartime Prices and Trade Board 
able to complete the extensive arrangs 
ments which are necessary to carry i 
out.” 


HYGRADE BUYS PLANTS 


Hygrade Food Products Corporation, 
New York City, has announced the og 
right purchase of two subsidiaries ¢ 
General Foods Corporation—Batchelde 
& Snyder Co., Inc., Boston, and the AE 
lantic Meat Co., Newark, N. J. Th 
transfer also includes, according to Hy 
grade, the Birds Eye license for freg. 
ing foods. 

Batchelder & Snyder specializes » 
packing and distributing vegetable 
fish, canned goods and frozen food f@ 
hotels, clubs, restaurants, schools an 
other institutions. 

The current expansion program @ 
Hygrade Food Products Corporatio 
provides the company with a line @ 
nationally known food products. 





of perishables, calls for Dole Hold-Over Truck 








Plates to insure perfect condition on delivery. A 
Dole equipped truck is a cooler on wheels. 


Dole Plates are also invaluable in Fast Freezing 
and Storage Rooms. 


Ask Your Body Builder, or Refrigeration Dealer 


DOLE REFRIGERATING COMPANY 
5910 N. Pulaski Rd., Chicago 30, Ill. 


New York Branch: 103 Park Av., New York 17, N. Y. 





Shaw-Box BUDGIT 


® ELECTRIC 
4, HOISTS 


WRITE FOR 
DESCRIPTIVE 
FOLDER 


Budgit Hoists are small 
and portable that take 
all physical effort outol 
lifting. They make pos 
sible the employmentol 
women or older me 
on jobs. You can pat 
Budgit Hoists to work 
as soon as delivered. 
You simply Hang Up, 








Plug into nearest elec 
tric socket and Use. 











CURRENT AVAILABLE: 
110 of 220 Volts 1 Phase, 220 or 440 Volts 3 Phat 





Material Handling Equipment 
Box 910 900 L Street S. W 
Cedar Rapids, lowa 
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a New Minimum Price 
. 
this Set for Argentine Beef WEA PURCHASES IN JUNE ARE VERY SMALL 
beg Asingle minimum price per pound to June purchases of meats and meat products by the WFA for use by . 
bl be paid by the frigorificos has been lend-lease, territorial emergency programs, Red Cross activities and other 
he established by the Argentine meat purposes were at the lowest level in many months. Cash expenditures during 
poard for all carcass beef within a the month totaled only $4,671,025, compared with over $14,000,000 a month 
reage fm giver grade or quality. This eliminates earlier. Purchases of meat items were confined to cured and barreled pork, 
the price discrimination previously in canned beef and pork and frozen beef and veal. Lard purchases showed a 
t has efect against heavy carcasses within slight increase from May, but fewer hog casings were bought. Vegetable 
. les at a time when the world meat oil purchases were about the same as in May. 
ak supply and demand require every en- 
a . 2 * June Jan. 1, thr June, Jan. 1, th 
ard is couragement for maximum pr oduction Ibs June 30, 1945, Ibs 1945 June 30, 1945 
of meats, it is stated in Foreign Crops —_— Quantity —— ——F.0.B. Csst-——— 
= and Markets. pest, ee eee (sh tieriede . bekabawe 120,000 D  Kpanesas $ 19,350 
s rs ‘ Beet and veal, fFOBOR. .......ccececccee 2,400 1,150,593 390 189,712 
ry The schedule in effect prior to June Casings, synthetic, pieces cnecwncsesawem, enn ' 750,000 iil cen 13,603 
em . . og casings, bundles.................. 83,279 505,560 103,105 665,482 
18, 1945, was established in 1943. Ef- Lamb and mutton, abst pala shee 2,716,961 Pape: 304,049 
fective January 3, 1944, to encourage ae = ee pork fat............ 23,373,880 113,821,393 3,503,629 16,926,323 
° . ° meats, Ci 2 
; the production of medium weight car- ar re ae ia i ge 3,964 36,662,467 1,226 13,497,822 
’ rat ; Meat food products and rations...... nae be 488,014 niehnn 81,459 
casses for — oe a —_— ae spied ssn Re EMER 424,925 105,758,175 140,718 38,160,409 
; . . were yienna sausa and tted WRecss 8 8= suwansas 3,000,024 ‘tuhos 1,273,343 
ation, cations for — gra -? _ . - Pork, Sacseied pi tee —— 5 are 4,920,000 8,955,900 682,143 1'192' 602 
e ou MH recognized. The highest base price in Pork, fresen crkubnatenktinsaedseeee ee ethedet 90,657,968 coeernns 17,447,191 
. s 12% ; rej ; , GURGIOD cv cvecocesesgccccecsesece sesecees ,836,513 cewees 611,920 
ies of HH each =a ee tr Pork, sweet pickied and salted......... 9,602,440 10556241274 239,814 14,613/924 
helde M under 37 s. while the lowest price E,W es Femncecnad nce daiinignda RRS hy 26,000 Leta siiess 14,600 
ne At MH within the _ was for sides weigh- $ 4,671,025 $105,011,789 
. The & ing over 397 lbs. r ° ——s ———— 
ats & Oils 
to Hy- The elimination of the price differ- SOLE OC ELEY 8,850,000 55,156,860 1,404,618 8,900,939 
free ential for carcasses of various weights vamtomts METRES aehensrsupetenser | Houhenas ae) ~—6)h3—i‘(<‘“‘—«~sS Sn rr we’ 502,760 
is of special interest to Argentine Corn oll aaa ieeeeeeeeeeeeeesseeees neeeeees googie eee 9 38 
. ° ottonse Tt: pasestuesdvsveuveeeetc —~esnanne s =3—‘“<—é—éSé iv /— hc 750,695 
zes in M cattle producers at this time. Many Linsced ofl, e@ible................. 36,000 932,000 5,652 "18.644 
i ; Pe D GE aseedoecdetsccetccedeses cennne 4,504 ous ome 803 
tables, @ droves of steers have attained weights een oss cocepece 1,200,000 4,976,181 174,135 729,248 
od for @ that would have been penalized under NY ME SO cn cc ccucdediie -ebebeaks Gees °° ese 3,585,254 
ls ani M@ the old order, since it has been im- 
possible to have them slaughtered be- 
am of jm cause of labor difficulties in several of yepresents a temporary suspension of and that when the world scarcity of 
oration # the frigorificos. the policy of producing carcasses of meat is over, Argentina will resume its 
Pp 
line of It is pointed out that the order uniform weight and quality for export traditional production and price policies. 
S. 








Expeller Fundamentals 


\\ forme! 
MAGNETIC SEPARATOR 


NE OF THE important fundamentals of an 


mo Anderson Crackling Expeller is the magnetic 
By: separator shown above. This separator removes 
oa tramp iron, tags, nails, etc. from all material 
> before it passes into the Expeller. Such protection 
Use. is bound to improve the quality of the finished 
— cracklings. The magnetic separator can be used 
‘a on the Twin-Motor Super Duo Bxpelice, the Duo 
am Crackling Expeller and the Red Lion .... in the 
8 latter case, it is furnished as extra equipment. Be 
still sure that your crackling pressing equipment in- 
NC. | cludes a magnetic separator. Write for information. 







et S. W 


THE V.D. ANDERSON COMPANY 


1935 WEST 96th STREET ’ CLEVELAND 2, OHIO 
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Canned Meat and Sausage Production 
During June Heavier Than Year Ago 








RODUCTION of canned meats and 
sausage under federal inspection 
during June was greater than during 
the same month of last year even 
though total slaughter of livestock was 
comparatively small. Total canned meat 
output was 23,000,000 lbs. above a year 
ago while sausage production was 
about 8,000,000 lbs. greater. 
The continued broad demand from 
government buying agencies was re- 


Although smoked and/or cooked sau- 
sage output at 88,796,000 lbs. was some- 
what smaller than a year earlier, when 
production totaled 96,367,000 lbs., total 
sausage output was above a year ear- 
lier on heavy make of fresh sausage. 
Output of this item during the month 
was 48,824,000 lbs. against only 30,404,- 
000 lbs. a year ago. Dried sausage pro- 
duction at 10,650,000 lbs. was about 
3,000,000 under a year ago. 





MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


June, 1945 
Ibs. 


Meat placed in cure— 





BEE S065 Sb buREK8 0005-0450 6050s008 7,071,000 

BOE ccecencevecevccossecnccesens 205,684,000 
Smoked and/or dried— 

BT ate0N0tneeeewsvdevessorecave 2,813,000 

DE Ketedsesseccnetéunedevseccwwe 129,217,000 
Sausage— 

Fresh (finished) .........csesee0. 48,824,000 

Smoked and/or cooked............ 88,796,000 

To be dried or semi-drie 10,650,000 

Be ED Siva eccsesctvcseds 148,270,000 

Loaf, head cheese, chili con carne, 

jellied products, etc.............. 21,759,000 
MO GETROUED cs cccccseccccccusecs 30,039,000 
Cooked meat— 

eee eee eee 2,199,000 

WUE Kccccvccccsccccenceeeseecess 25,822,000 
Canned meat and meat food products— 

DE neseekhddandecedeceendassedaés 17,776,000 

Pork ... 

Sausage 

Seup ...ce 

All other 





185,724,000 


Lard—rendered, refined ............ 200,494,000 
Pork fat—rendered, refined......... 12,851,000 
CO GEE owe dsineraccossectsacoeae 13,133,000 
De snecareneenntssnsoees 9,392,000 
Compound containing animal fat.. 18,476,000 
Oleomargarine containing animal fat 3.343.000 
eee 5,193,000 

TEED | Chhdodatuegecassesodesenns 1,021,480,000 


*These figures represent Mage gre pounds”’ 
recorded more than once due 
such as curing first and then canning. 


June, 1944 


s 


6 mos. 1945 6 mos.|1944 
Ibs. Ibs. 





10,395,000 46, 006, 000 57,792,000 
337,497,000 1,278,757,000 2,160,526,000 
5,037,000 22,917 ,000 27,932,000 
218,918,000 806,375,000 1,231,247,000 
30,404,000 266,027,000 199,569,000 
96,367,000 529,075,000 458,034,000 
13,721,000 65,442,000 62,196,000 
140,492,000 860,544,000 719,799,000 
18,716,000 124,143,000 94,502,000 
53,159,000 187,834,000 282,716,000 
2.579.000 15,038,000 15,959,000 
48,569,000 159,559,000 276,447,000 
15,994,000 128,335,000 81,837,000 
70,432,000 484,677,000 463,129,000 
22,673,000 97,008,000 115,089,000 
19,948,000 178,556,000 189,354,000 
33,435,000 355,675,000 271,394,000 
162,482,000 1,244,251,000 1,120,803,000 
334,195,000 1,131,603,000 2,326,596,000 
32,186,000 93,261,000 218,482,000 
10,277,000 72,724,000 76,581,000 
5,660,000 58. ‘05 24.000 48,902,000 
17,884,000 132,530,000 98,275,000 
3.617.000 27,627,000 30,191,000 
7,869,000 26,199,000 32,902,000 


1,409,531,000 6,287,395,000 8,819,652,000 


as some of the products may have been inspected and 
to having been subjected to more than one distinct processing treatment, 


PROCESSED MEAT PRODUCTION, FIRST HALF 1945, WITH COMPARISONS 


TOTAL SAUSAGE 








SLICED BACON 


1944 1945 1944 1945 

Ibs. Ibs. Ibs. Ibs. 
January 154,205,000 48,729,000 837,926,000 
February 132,490,000 40,327,000 31,474,000 
| PPP PTT TT CTT Teer ee 146, 872.000 47,753,000 30,610,000 
BD eehnctcceesnsccvnnceesncesetaeun 135,046,000 44,380,000 28,290,000 
MED Se0d0.0.06.6.o50660 0900-040 ORC eRseNeas 143. 661,000 50,368,000 29,495,000 
a ccna cad da ct pinnawnsnehsooehen 2, 148,270,000 53,189,000 30,039,000 
EE <p.ecbetesccecgencoseenusansigns 719,801,000 860, 544, 000 284,746,000 188,124,000 

TOTAL CANNED MEATS MEAT LOAVES 

January 5, 22 242,596,000 15,144,000 21,716,000 
February 208,814,000 14,625,000 19,665,000 
MED ec ccrccvecsceceseeces 223,123.000 15,169,000 20,984,000 
MEE Net nddvccseesescacenees 189,521,000 13,670,000 19,332,000 
Mn Ntascseis.octinetachssunctaeyuad an 194,482,000 17,179,000 20,688,000 
tn  pAvdcehdesidde? seehvotnhanesbnene 185,724,000 18,716,000 21,.759.000 
Total 1,244, 260,000 94,503,000 124,144,000 





sponsible for the heavy output of 
canned meats. As in the past, canned 
pork continued to head the list with 
volume for the month totaling 84,318,- 
000 Ibs., 14,000,000 Ibs. more than was 
produced a year earlier. Beef, sausage, 
soup and other canned items also ex- 
ceeded the totals of a year earlier. The 
year-to-date output of canned meats at 
1,244,251,000 Ibs. is about 125,000,000 
lbs. above the same period of 1944. 
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Both the cured and smoked beef and 
pork totals were under a year earlier, 
but production of loaves at 21,759,000 
lbs. was slightly larger. The small hog 
kill compared with a year earlier was 
reflected in sliced bacon production, 
with the June total of 30,039,000 Ibs. 
sharply under the record 53,159,000 lbs. 
made a year ago. By the same token, 
lard and rendered pork fat production 
ranked sharply under that of last year. 


MEAT OUTPUT STILL t 


259,000,000-LB. 


Total meat production in fe ‘ 
inspected plants remained abo 
changed during the week ended J 
a further seasonal reduction in 
production was offset by a little 
in the slaughter of cattle and ¢ 
The War Meat Board estimate gq 
erally inspected meat productig 
the week ended July 21 amount 
259,000,000 lbs., the same as 
earlier, but 53,000,000 lbs., or 7 
cent smaller than in the like’ 
period. 


Cattle slaughter under fed 
spection for the third week of Jul 
estimated at 251,000 head, up 
from a week earlier but 21,000 
than in 1944. Beef production f 
week was calculated at 127,000, 
or 1,000,000 lbs. larger than 
preceding week and _ 2,000,00 
higher than in the corresponding! 
last year. : 

The estimate of inspected calf 
ter for the week ended July 21 
ed to 124,000 head. This was 
head more than in the precedin 
but 32,000 fewer than last ye 
spected veal production for the 
was calculated at 14,000,000 Ibs. 
12,000,000 Ibs. for the week ended 
14 and 19,000,000 lbs. a year earlier, 


The slaughter of sheep and 
under federal inspection for the 
ended July 21 was figured at 49 
head. This was a decrease of 7 
from a week earlier and a drop@ 
69,000 (14 per cent) from last year. 
most weeks of 1945, sheep slaughiz 
under federal inspection has been 
eral per cent greater than in 1944, 
dressed weights of inspected lamb 
mutton production for the three 
under comparison were 17,000,000 1 
for last week and the preceding p 
and 18,000,000 Ibs. in 1944. 


The number of hogs slaughtered 
der federal inspection for the 
week of July was figured at 61 
down 23,000 from a week earlier 
495,000 (45 per cent) fewer thm 
year earlier. The estimated produ 
of pork for the week was 101,00) 
lbs., representing a decline of 3/0 
Ibs. from the preceding week and& 
000,000 Ibs. (33 per cent) smallert 
in the like period last year. 


ae BPR. |S 


ae, © ey 


ENVISIONS FOUR LEAN J 


The world will be on short meat 
tions for the next four years, im? 
opinion of Col. J. J. Liewellin, 
minister of food, with a 2,500, 
meat shortage in prospect for 
year. 
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See oe Two of four bays, each consisting of 
et ee eees two cells, in | aceon installation at 
, Central W arebouse, St. Paul, Minn. 











this Frigid Blast Freezer 
installation delivers fast, 
uniform freezing 
dependably, economically 


For the fast, deep, and uniform Let us help you. State whether 
freeze necessary to a high-qual- = you are interested in batch or con- sean ; ac 
ity, readily salable product, it is tinuous freezing and the amount poe me Pigen yo hey! ‘ poem? fr a ad 
important that your freezer be to be handled in a given period eggs in 30-pound containers as illustrated. - 
correctly designed. The Vilter of time. Address the nearest Vilter 
organization, specializing in the branch office, distributor, or: The SOG CH COWEN AD GAR 
teftigeration field since 1867,  Véilter Manufacturing Co., Dept. THE VILTER MANUFACTURING COMPANY 
ofiers you valuable engineering  G-18, Milwaukee 7, Wisconsin. ~~ ©, weve 7, Wea 

: lease send information on Frigid Blast 
asistance based on successful ex- Branch Offices and Distributors Freezers for the following purpose: 
petience—assuring you of results in Principal Cities 
that are a credit to your judg- 


meat... . The Vilter Frigid Blast 1@ 
freezer employs the principle of 
iswiftly moving current of sub- 
utoair, passing uniformly around 


the product — insuring an even Air Conditioning ° Refrigeration 


formation of small-size crystalline 
stucture in a minimum of time. 


Product to be frozen. 


° ESE ee ee ion 
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It’s SPEED You Want 


ReM 
HOISTS 


SAVE 
MINUTES, 
HOURS, 
DOLLARS! 


Fast! 40 f.p.m. with a 5 


h.p. motor—or 60 
f.p.m. with a 74 h.p. motor—that’s 
the rapid lifting speed you get with 
type “HW” R&M knocking pen 
hoists. They’re tested at 3000 lbs.; 
rated at 2000 Ibs. Lift, 20 ft. Con- 
trol, either push button (illustrated), 
or pendent rope. Also made in 1200- 
lb. capacity for dressing floor use. 



























GET THE FACTS. R & M electric hoists give you every- 
thing you want—speed, power, dependable braking, low main- 
tenance, and long service life. Types and sizes for every pack- 
ing plant need. Send for Bulletin AB900. 











ROBBINS « MYERS, INC. 





HOIST & CRANE DIVISION, SPRINGFIELD, OHIO 





















PUMPS YOU CAN TRUST 





If you are a user of pumps FOR ANY PURPOSE BUILT 
you will welcome acquaintance with the by 
modern, efficient and lasting “PUMPS EXCLUSIVE 


by AURORA." Built to highest 


standards in the belief that 
EVERY pumping job is 
IMPORTANT. << 






MAKERS 































DEEP WELL TURBINES 
av RD R R ELLAR DRAINERS 
ne a , ’ WATER SYSTEMS 
MIXED FLOW 
| ron ? Ns S SEWAGE 


*cLOSG 
NON BRINE 


HOUSE 
DAIRY 
FARM 


CHEMICAL 
REFINERY 
DISTILLATION 










CIRCULATING — 
TOCK 
PAPER S os MANY 
F 
—_ OTHERS 


CLOSE-COUPLED 
CONDENSATE RETURN 









— or 
See Our Catalog 
in SWEETS 


DISTRIBUTORS IN PRINCIPAL CITIES 






PUMP COMPANY 
82 Loucks St., AURORA, ILLINOIS 











MEAT AND SUPPLIES PRICES 












































Chi ts 
Ucago Belson 
 ¢. Sal 
a sty 
Pepperoni 
WHOLESALE FRESH MEATS **] amb Mortadell: 
tCarcass Beef Choice lambs ......-......00, merry 
Week ended Commercial lambs’ 22... -= 
> 86 5 cccccccnsin 
~ + ws Choice hindsaddle ..........., D0 
Steer, hfr., choice, all wts....... ee ~ hy ——peditetiecee (Qa 
Steer, hfr. good, all wts... -19% Ged tes ............. Pork saus 
Steer, bfr., com., all wts BER setecocesocccum Pork saué 
Steer, hfr., utility, all w -15% Frankfurt 
Cow, commercial, all wts -17% ** Frankfurt 
Cow, canner and cutter.. -13 Mutton Bologna, 
Hindquarters, choice ........++.. 23 Choice sheep ............. Bologna, 
Forequarters, choice ..........+: 18% Good GROG oo cccccccccccc cui am Liver sau 
Cow, hdq., commercial........+- 1 Choice saddles ............... Laver sau 
Cow foreq., commercial........- 16% Good saddles ................ Smkd. liv 
Choice fores EE Y + 
DT stiensdcenes j | 
Steer, hfr., sh. loin, choice...... We Oy Re MB winced It 
Steer, hfr., sh. loin, good....... 30% Mutton loins, choice......_-"" Summ Teague a! 
Steer, bfr., sh. ~— - leeeeeee 4 A “<a Blood sau 
Steer, hfr., sh. loin, util........ **Quot. on lamb and mut Souse .- 
Cow, sh. loin, com...... ovetekes 25% 4 Sene 5S Gnd taciade t6e tor aad Polish sa 
Cow, sh. loin, util.........- ecccenem ette, plus 25¢ per ewt. for del, — 
Steer, hfr., round, choice........ 22% {Prices 
Steer, hfr., round, good. : 21% per a. 
Steer, bfr., -» commercia parveyo! 
Steer, hfr., rd, utility *Fresh Pork and Pork Prodag iy is made. 
Steer, hfr., loin, choice.........- 29% Re k lol packaging 
Steer, hfr., Join, good... cael =. Pinta oins, und. 12 Ibs,.., 
Steer, hfr., loin, commercial....-23% moar “aan tees oe 
Cow, loin, commercial ania +++ 23% Teedelee — cartons....,8 oul 
Cow’ round, commercia 79 Skinned shldrs., bone iai-.°.. aq Mimte 0 
2s Spareribs, under 3 Ibs. in 425-1 
Cow round, utility...... -16% Boston butts, 4/8 Ibe... . Galtpeter 
Steer, hfr., rib, choice........... as Seats Gee’ 6 oo a or 
Steer, hfr., rib, good........+++- 23 Neck bones Os Me pict *-oor Small 
Steer, hfr., rib, commercial...... 31% Piss fect .......... ae “4 Medium 
Steer, hfr., rib, utility.......... 18% aarp it Large 
Cow rib, commercial..........+- 21% Livers, unblemished ._.._"~ Pure rfd 
Cow rib, utility..........+sse+-- 18% NS eee Pure rfd 
Steer, hfr., o.. ease cceccccees 27% aerate erie oda 
Steer, hfr., sir., ZOOd.....++..+++ 26 Snouts, lean out........ Salt, in 1 
Steer, hfr., sir., COM....+++.+++- 21% Snoute, lean in... only 
Steer. hfr., cow flank............ 13% fees alae ape Granuls 
Cow, sirloin, ee covcccces anit Guittorlings es Mediun 
Cow, sirloin, util. .......ecseeess Tidbits, hind f ‘ 
Steer, hfr., flank steak.......... 23% (a ind feet... .. 2.02, soe te 
Cow, flank steak.......e+++e00++ *Prices carlot basis. 
Steer, hfr., reg. chk., choice.. a oo Ay 
Steer, hfr., reg. chk., good Standa! 
Steer, hfr., reg. chk., com.. 9 
Steer, hfr., reg. chk., utility..... WHOLESALE SMOKED & »,.:0° 
Cow, reg. chk., commercial...... 1 MEATS bags, f 
Cow, reg. chuck, utility......... ist less 
Steer, hfr., c. c. chk., choice.... Fancy regular hame, 14/18 Ie, Dextrose 
Steer, bfr., c. c. chk., g@...00. 17 parchment pape ah (cotton 
Steer, hfr., c. c. chk., com...... 16% Fancy skinned adhe ‘14/18 “Ta, in pape 
Steer, hfr., c. c. chk., utility....14% parchment paper .. oll 
Cow, ‘c. ¢. chk., commercial...... 16% Fancy trim, brisket off, ‘bacon, 
Cow, ¢. c. chk., utility.......... 14% 8 lb. down, wrap.. ah 
Steer, hfr., foreshank........... 12% Square cut seedless bacon, sh. (Basis Cl 
Com Perethank ..ccccccccsvecces 12% down, wrap. er | 
Steer, hfr., brisket, choice....... 17 Beef sets, smoked ice, 
Steer, hfr., brisket, good........ 17 Insides, D Grade....... | Resifte 
Steer, hfr., brisket, com......... 15 Outsides, D Grade.. ili por 
Steer, hfr., brisket utility.......15 Knuckles, D Grade..... | Cloves, J 
Cow, brisket, commercial. 15 - Zansibs 
Cow, brisket, utility.... | Quotations on pork items GR Ginger, J 
Steer, hfr. back, choice.......... 21% loose, wrapped, f.o.b. Chicago, SPH Mace, fc; 
Steer, hfr. back, good........... 20 ject to OPA quantity different East I 
Cow back, commercial........... 18% B. & V 
COW DOC, WER sc ccccvccecesecs 16% Mastard 
Steer, hfr. arm chuck, choice....19 *VINEGAR PICKLED No. 1 
Steer, hfr. arm chuck, good...... 18 West Inc 
Cow arm chuck, commercial..... 17 PRODUCTS Paprika, 
Cow arm chuck, utility.......... 15% Pepper, ( 
Steer, hfr. sh. pl., gd. & ch...... 144% Pork feet, 200-Ib. bbl. ed N 
Steer, hfr. sh. pl., com. & util..13% Regular tripe, 200-Ib. bbl... SIE Black } 
Cow short plate, commercial..... 13% Honey, tripe, 200-Ib. bbl...... Sill Black | 
Cow short plate, utility......... 138% Pepper, ' 
- Muntol 
tQuot. on beef items include per- *BARRELED PORK AND Packer 
mitted additions for zone 5, plus 25c 
per ewt. for local del. BEEF *Nomi: 
. Clear fat back pork: 
+Veal—Hide on 70- 80 pieces ...........s00dh 


CHOGRS GREENE 2 00 caccvesivescevcet 
Se GEE Secadexerecvecines 
CONS GREED ccccaccesccsvecess 223 





*Veal prices include permitted ad- 


dition for Zone 5, 25e per ewt. for 
double wrapping and 25c per ewt. for 


delivery. 
*Beef Products 

DE: ccvcosnvunbiecbeaiers xoas 7% 
eG Gila casks oceeetcewkis 15% 
Tongues, fresh or froz.......... 2214 
Tongues, can., fresh or froz...... 16% 
DE ccateceaccesunaveen ta 231, 
ee sf Seer 8% 
MED cc cectssecdscceess 4% 
th ML dnc amnenbeir gewedue 81, 
Livers, unblemished ............23% 
ES Swin4:c0b ctbedeuad keetean 11% 


*Veal and Lamb Products | 


Beit ch SERS SR OES ede ae 


Cee eee, SMO Bon acccece cece P+} 
Sweetbreads, Type A............39% 
L amb tongue DB vcscceveocsooeeses 15 


*P rices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per ewt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 
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80-100 pieces. 
100-125 pieces. o 
Clear plate pork, 25-35 pieces... 


Brisket pork .........+-++e0 oes 
Plate beef, 200 Ib. bbis.....+. 
Ex. plate beef, 200 Ib. bbis..... 


For prices on sales to War 
ment Agencies, see Amendment # 
RMPR 148, effective May 26, 








*Quot. on pork items are i 
than .5,000 Ib. lots and 
permitted add., except 
loc. del. 










SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loom 
Reg. pork trim. (50% fat).+# 
Sp. lean pork trim. 85%..-+-79m 
Ex. lean pork trim. 95% 
Pork cheek meat..... 
Pork livers, unblemished 
Boneless bull meat... 
Boneless chucks ..... 
Shank meat .......-+++ 
Beef trimmings ......+- 
Dressed canners .....-++* 
Dressed cutter cows....--+ 
Dressed bologna bulls...-- 
Pork tongues oe 
























DRY SAUSAGE 


Cerrelat, Ory, in hog bungs 

fhuringer 

farmer in 

BelsteSalami, semi-dr 
C, Salami, semi-dr, 

Gene 8 style Salami. 





Perper, semi-dry 
Merpicala (cooked) .. 
Proseuitto 


{DOMESTIC SAUSAGE 
(Quotations cover Type 2) 
sausage, hog casings 

ot sausage, bulk 
Prankfurts, = — oe 
frankforts, in hog casings 
, natural —— 

Bologna, artificial, casings 
Boag. be Stes beef casings.... 

er saus., fr., hog casings 
Gmkd. liver saus., hog bungs 

e 

a; natural casings 
ay mac, 1. een casings. . 


Tongue and b 


SSERELBRBSB 
PREF EEE 


isis 
RE 


“Prices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
jp made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 
c 


te of soda (Chgo. w'hse) 
mn os. Ib. bbis., del 


faltpeter, n. ton, f.o 
Dol. refined 


Large crysta 
Pure rfd. gran. nitrate of soda. 
Pure rfé. powdered nitrate of 


soda unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 


— 
. 4 96 basis, f.0.b. 
New Orleans 
, f.0.b. refiners 


) 
Packers curing sugar, 250 Ib. 
a” fo.) b. Reserve, La., 


dan e car lots, per cwt., 
(cotton) 
in paper bags 
SPICES 


(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 


3044 
8114 
41 


West India Nutmeg. . 
Paprika, Spanish 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 


yd rounds, 1% to 
1% in., 180 pack 2 
Domestic rounds, over 


Export rounds, 
over 1% in 
Export rounds, medium, 
to 1% i 


% in. under 
No. 1 weasands 
No. 2 weasands 


2% in. 
Dried or salted bladders, 
per piece: 
12-15-in. wide, 
10-12-in. wide, 
8-10-in. wide, 
6- 8-in. wide, 
Hog casings: 
~—- narrow, 


Narrow mediu 

mm. 
Medium, 32@35 mm. 
Medium, 35@38 mm. 
Wide, 38@43 mm.. 


Export bungs .. 

Large prime bungs. 
Medium prime bung 
Small prime bungs. 
Middles, per set.... 


Ground 
Whole for Saus. 
Caraway seed ........ 1.00 
*Cominos seed 23 
Mustard ed., fey. yel.. 25 
American 15% 
Marjoram, Chilean.... 25 
Oregano 1 


*Nominal. 


OLEOMARGARINE 


White domestic, vegetable.... 

White animal fat ee 
Water churned pastry........... 18% 
Milk churned pastry 

Vegetable type 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago... .14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
Chicago 
Raw soap stock 
Cents per Ib. del’d in tank cars. 
Cottonseed foots, basis 50% T.F. . 
— and West Coast 


Cora y basis 50% 
Midwest 
East 
Soybean foots, basis 50% T.F.A. 
Midwest and West Coast 
East 
Soybean oils, in tanks, f.o.b. 
mills, Midwest 11% 
Corn oil, in tanks, f.o.b. mills. ..12% 


Manufacturer to jobber prices, f.o.b. 





PREFERRED 
PACKAGING 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


EATORS + DESIGNE RS 


MULTICOLOR PRINTERS 
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MEAT LOAF MAN 


Do you fill as many pans per hour as your 
ovens will bake? Are your loaves uniform in 
weight and texture ? Eliminate guess work. Bake 
more and better loaves. The “Boss’’ Auto- 
matic Meat Loaf Pan Filler will do the job 
accurately, rapidly and economically. Simple 
to operate. Easy to clean. Write for particulars. 


“BUY BOSS” 
FOR 
BEST OF SATISFACTORY SERVICE 


BUTCHERS’ SUPPLY COMPANY 

















The BOMB in your 
REFRIGERATED SPACES 


MOISTURE 


It ruins your products, coats 
your coils with ice, in- 


creases refrigeration 


The opening in 
THE JAMISON VESTIBULE DOOR 


is always closed unless filled with passing goods 
or men. It reduces refrigeration loss and moisture 
inrush tothe minimum. Use iton busiest doorways. 


JAMISON ,<¢°%, DOOR CO. 


Jamison, Stevenson and Victor Doors 


HAGERSTOWN 














Frankfurter 


ol dll gel 


>in 


CONSULT US 
BEFORE BUYING 
OR SELLING 





Osinas 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street 


New York, N. Y 














TUK AWAY 
BUTCHER 
BLOCK 


A small version of the 
regular market blocks 
—for use on table 
tops, kitchen drain or 
in the sink. ... A 
dandy permanent ad 
for the Naesher trade 
and allied industries 


ular sizes. 


Write 








with your firm’s name branded right on the cutting surface. . 
i (Sample lemon and lime cutting model for use around 
the drink mixing set—only $1.25 postpaid.) 


TEXAS MANUFACTURING CO. 


Pat. Pending 
Reg. U. S. Pat. Off. 


«6 pop- 


BRENHAM, 
TEXAS 








‘MARKET PRICES. eve You} ¢ 





DRESSED BEEF CARCASSES 
City Dressed 


heifer, 
heifer, 
heifer, g 
heifer, utility............ 17 
commercial 


Steer, 
Steer, 
Steer, 
Steer, 
Cow, 





The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


hfr., tri., choice.......... 21% 
WEP, CHE. GOOG. ccccccccces 20% 
bfr., tri., commercial..... 19% 
hfr., tri., re” 
hfr., reg. chk., 

hfr., reg. chk., 
hfr., reg. chk., 
hfr., reg. chk., 


Steer, 

Steer, 

Steer, 
Steer, 
Steer, 
Steer, 
Steer, 
Steer, 


good......2 
commercial. 
utility..... 

Above quot. include permitted 
for Zone 9, plus $1.50 per cwt. 
- plus 50c per ewt. for 
del. 


bfr., Fib, Cholce...cccccces 
hfr., rib, g 
hfr., rib, commercia 
bfr., rib, utility.. 
bfr., loin, choice. 
hfr., loin, good 
hfr., loin, commercial..... 
bfr., loin, utility.......... 21% 


Steer, 
Steer, 
Steer, 
Steer, 
Steer, 
Steer, 
Steer, 
Steer, 





Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


Western 

Pork loins, fresh, 12 Ibs. dn..... 
Shoulders, regular .............. 22 
Butts, regular 3/8 Ibs........... 26 
Hams, regular, under 14 Ibs..... 
Hams, skinned fresh, under 

0 eee 
Picnics, fresh, bone in.......... 
Pork trimmings, ex. lean........ 
Pork trimmings, regular......... 
Spareribs, medium 


Pork loins, fr., 10/12 lbs........2 
Shoulders, regular ...........e+- 
Butts, boneless, C. T.........++:. 32 
Hams, regular, under 14 Ibs..... 
Hams, sknd., under 14 Ibs....... 
Phenies, beme im... .ccccccccceces 23% 
Pork trim., ex. lean..........+.. 
Pork trim., regular...........e+. 
Spareribs, medium ..........ses:. 
Boston butts, 3/8 Ibs............ 28 


*COOKED HAMS 


“eS hams, skin on, fatted, 
Cooked hams, skinicss, fatted, ”” 
8/down 





*SMOKED MEATS 


under 14 Ibs 
14/18 lbs 

over 18 lbs.. 
under 14 lbs 
Skd. hams, 14/18 lbs... 
Skd. hams, over 18 Ibs.. 
Picnics, bone im.........+..sou 
Sacon, Western, 8/12 Ibs...,. 
Bacon, city, 8/12 lbs.... 
Beef tongue, li 
Beef tongues, 


hams, 
hams, 
hams, 
hams, 


Reg 
Reg 
Reg. 
Skd 





heavy... 


nisin 


*Quotations on pork items are te 
less than 5,000 Ib. lots and inela 
all permitted additions. 


DRESSED HOGS 


Hogs, ea: & ch., hd. on, If. fat, 
July 26, under 80 Ibs....... $y 
lbs 

119 Ibs.. 

136 Ibs. 

1 53 lbs 





*DRESSED VEAL 
Hide off 


Choice, 50@275 lbs........... 
Good, 50@275 lbs..........5.. 
Commercial, 50@275 
Utility, 50@275 lbs........... 
*Quot. 
50c for 
ewt. 
inette. 


are for zone 9 and inte 
del. An additional Ye x 
permitted if wrapped in ste 


DRESSED SHEEP AND 
LAMBS 


choice 

good sevcee 

commerce ial . 
good & choi 
utility & cull. 


Lamb, 
Lamb, 
Lamb, 
Mutton, 
Mutton, 


Quotations are for zone 9. 


FANCY MEATS 

Type A... .c.ces ccs 
beef, Type A.....J 
veal, Type A.....: 





Tongues, 
Sweetbreads, 
Sweetbreads, 
Beef kidneys 
Lamb fries, 

Livers, beef, Type A 4 
Oxtails, under % Ib... ....s.c00 


Prices 1. c. 1. and loose bash & 
zone 9. For lots under 500 ie, # 
$0.625. 





BUTCHERS’ FAT 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended Jil 
21, 1945, were reported as follows: 


Cured meats, 
Fresh meats, 
Lard, pounds 


POUR: oc cecvcccccscess 


POURES... vo caccccsecece ety 000 


Week 
July 21 


Previous 
week 
22,049,000 
37,225,000 

2,800,000 





Pockinghouse Equipment bu 


Cvart<< 
ir ro’ 


PROMPT 
DELIVERY 
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ST. JOHN e 


TABLES e 


SEAMLESS DRAWN 
CONTAINERS 


Are built to withstand hard us- 
age, hot-dipped galvanized after 
fabrication. Order in advance to 
assure delivery. Some sizes in 
stock. 


TRUCKS 


e TROLLEYS © GAMBRE.S 


G. JAMES COMPANY 


HAND TCOiS « SPEC 


SIZES 

x 16”, 10 gel 
x 24”, 24 gal 
x 24", 26 gal 

18” dia. x 28”, 30 gah 

20” dia. x 40”, 40 gal. 
WRITE FOR PRICES! 


14”. dia. 
16” dia. 
118" dia. 
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CHICAGO PROVISION MARKETS 
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CASH PRICES BELLIES 
(Square Cut Seedless) 
cARLOT TRADING LOOSE, BASIS Fresh or Frozen Cured 
7.0.B. CHICAGO OR CHICAGO Under 8....... 18 19 
BASIS S-12 ....... 18% 
17 
THURSD. JULY 26, 1945 16% 
BSULAR HAMS 1e% 
Fresh or Frozen 8.P. 
ae 22% 2214 D.S. BELLIES 
ld «--+ +++ 22M 22% Clear Rib 
- >) er “<4 se 
eee 21% 2114 
BOILING HAMS 
Fresh or Frozen 8.P. 
jee ae ce 21% 21% 
0 venules 20% 2014 
BW ..cceeee 20% 20% 
SKINNED HAMS 10-39 evcevacecsteonocsesoensees 14% 
PUES cece ccc er eecccsscesesccces 2 
Fresh or Frozen a J RC eer 14% 
sex nes 24% 24% 
S) ssi oai FAT BACKS 
uy aser-> ae 231g Fresh or Frozen Cured 
jee 2214 22 11 11 
WB .ncceess 2214 22% 11 11 
EE socceces 2214 2214 11 11 
2214 20 11% 11% 
Te eGsie 2216 22 11% 11% 
YE cccccces 2244 224 12 12 
~~ 12 12 
PICNICS 12 1: 
Fresh or Frozen 8.P. 
| ae 20% 20% OTHER D.S. MEATS 
aan 2049 2014 Fresh or Frozen Cured 
Subesenks 201% 2034 Regular plates. .111 11% 
Wl2 ...+--++ 20%8 20% Clear plates..... 10% 10% 
W214 ..-++ +s 20% 20% Jowl butts...... 1014 10% 
Short shank %4c over. Square jowls....11% 12 

















FUTURE PRICES 


MONDAY, JULY 23, THROUGH 
THURSDAY, JULY 27, 1945 Ammoniates 
Ammonium sulphate, bulk, per 


LARD ton, ae ex-vessel Atlantic 
No bids or offerings 
. -13.80b 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 














port 
Blood, * aried, 16% per unit..... 5.53 
Unground fish scrap, dried, 
11% ammonia, 16% B.P.L., 
f.o.b. fish factory........ 4.75 & 10¢ 
Fish meal, foreign, 114%4% am- 
monia, 10% B. P. L., ¢.i.f. 










WEEK’S LARD PRICES 


Prices of prime steam lard 
for the week are reported as 
follows: 





spot 
August shipment .............. 55.00 
Fish scrap (acidulated), 7% am- 
monia, 3% A. P. ~~ a2 
fish factories ............ 4.00 & 50¢ 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 









P. 8. Lard P. 8. Lard Raw ROE. 5 conc ennetesasnteewene’ Me 

Tierces Loose Leaf me BO, BHR, oc ccccc.cesess Qe 

Joly 23....13.80b 12.80b 12.75n in 100-Ib. bags............... 33.00 
July 24... .13.80b 12.80b 12.75n Fertilizer tankage, ground, 10% 
July 25....13.80b 12.80b 12 .75n ammonia, 10% P. Ess 

July 26....13.80b 12.80b 12. Tn GHEE ccccsccencecesvesves 4.25 & 10¢ 





July 27... .13.80b 12.80b Feeding tankage, unground, 10- 


12% ammonia, 15% B. P. L., 









Packers’ Wholesale Prices 








Phosphates 
nyt —om, f.o.b. 14.85 Bone meal, steam, 3 and 50 
pecseseconccooe +14, bags, per ton, f.o.b. works. .$42.00 
Kettle ay tierces, f. ob. Bone meal, raw, 444% and 50%, 
gL Se oeeee 15.05 in bags, per ton, f.o.b. works. 40.00 
-  ettle. rend., tierces, Superphosphate, bulk, f.o.b. 
0. BPEL: icctccesacee 15.05 Baltimore, 19% per unit..... 65 





l, tierces, f.0.b. 
Miaccccensqoense ++ 15.55 
zg, tierces, C.B.f. ccccces 16.50 








Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 









EASTERN FERTILIZER 
a 
ales o 00 f, or the 

New York, July 25, 1945 four-week period ended July 
Buyers are awaiting word 14, 1945, are reported by 
from Wishington as to what Kroger Grocery & Baking 
it intends to do regarding Co., a decrease of 3 per cent 
South American tankage and from sales for the correspond- 
blood. Offerings still continue period of 1944. Cumulative 
light in the local market with sales for the first seven peri- 
very little trading reported. ods of 1945 totaled $238,- 
be demand for various ani- 

Proteins continues ver 

ol es very 






cent over sales of $235,841,- 
504 for the year previous. 
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VIKING... 


Has The 
“KNOW HOW” 
To Build Good 
ROTARY PUMPS 





300, 450, 750, and 1050 GPM capacities. 
Scher soot motor drive units available down to 
% GPM. 











The secret of most good rotary pumping jobs is 
knowing what type, size and style of pump 
should be used to do a certain specific job . . 
then to be able to furnish a pump that is built to 
do the job specified. 


The answer is Viking’s wealth of experience in 
every field which calls for rotary pumps. More 
Vikings have been installed than any other ro- 
tary pump .. . giving this company “know-how” 
leadership in the industry. . 


= 

The line of Viking Rotary Pumps far exceeds 
any other. It is the most complete 
line in the world. Write today for 
Bulletin Series 800, which illus- 
trates Viking Pumps widely used 
in the meat packing industry. 

















COMPANY 


CEDAR FALLS IOWA 








667,318, an increase of 1 per | 


EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, iL none: YARds 3134 


Our 20 Years’ 


Experience 
is 
Your GUARANTEE 


of Expert Handling of 
BEEF - PORK 
VEAL - LAMB 
Straight or Mixed Cars 
AMPLE COOLER FACILITIES 








~ BY-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 








TALLOWS AND GREASES.—De- 
mand for tallows and greases continues 
very active with offerings limited and 
ceiling prices maintained on all grades. 
The grease situation is extremely tight 
and it appears that the majority of the 
trade believe it will be many months be- 
fore conditions do improve. Household 
grease salvage in recent weeks has been 
disappointingly low and with much of 
the demand for greases being diverted 
to tallow, the latter product is now in a 
much tighter position. Secretary of Ag- 
riculture Anderson has indicated, how- 
ever, that there will be no rationing of 
soap. He announced an order this week 
that will increase by 10 per cent the 
U. S. production of household laundry 
type soap by requiring manufacturers 
to use additional quantities of water- 
softening “builder” materials in their 
products, and said Army requirements 
will be lower during the next six 
months, making it unnecessary to cut 
quotas of fat now available for civilian 
soaps. 

Meanwhile, a fair scattered trade was 
reported in tallows and greases with 
everything taken actively. Fancy tallow 
moved at 8%c; choice, 8%c; special, 
8%c, and other grades at maximum 
prices. Grease sales included choice 
white at 8%c; A-white, 8%c; B-white, 
8c, and yellow at 8%c. All sales are 
f.o.b. shipping point. 

NEATSFOOT OIL.—Hardly enough 
trading is reported to test the market. 
Production light and quotations hold 
nominal. 

STEARINE.—This branch of the 
market is very thin with offerings 
light. Full maximum prices are quoted. 

OLEO OIL.—Market nominal with 
scarcity of offerings retarding trades. 

GREASE OIL.—Light trading at 
steady prices. No. 1 oil, 14c; prime 
burning, 15%c and acidless tallow oil, 
13 %¢. 


Nothing of any importance was noted 
in the vegetable oils market this week. 
Trading is at a minimum in practically 
all branches and little hope is held out 
for any increase in the near future. 
Considerable interest is shown in crop 
conditions. The hot spell this week over 
much of the country was a great help 
to crops and put growth at about nor- 
mal levels for this time of year. The 
warm spell was especially helpful to 
the soybean crop. Acreage planted to 
this oil crop this year is said to be 
largest on record. No new government 
orders were issued affecting trading, 
although it was recently stated once 
more that the fats and oils situation 
will continue poor for a long time. 
There is some hope that the Far East 
will ship fair amounts of oils next year. 

SOYBEAN OIL.—There were reports 
this week that a little forward selling 
was being done, but such sales are few 
and far between. A few small mills are 
reported to have made deals for deliv- 
ery during the early part of 1946. 
Meanwhile, quotations hold firm at ceil- 
ing levels with most oils going on 
previous orders. 

PEANUT OIL.—Trading in peanut 
oil is very light and will probably con- 
tinue so until the new crop of peanuts 
is harvested. 


OLIVE OIL.—The olive oil market 
remains nominal. It is reported that a 
few Italian interests have gotten in 
touch with former American represen- 
tatives with the apparent idea of ar- 
ranging details for handling Italian oil 
when and if shipments are renewed. 


COTTONSEED OIL.—The futures 
market in cottonseed oil is quiet and 
firm with no sales reported. The spot 
market is dull due to lack of offerings 
of refined and crude grades. The cotton 
crop is reported growing well with 
weather conditions good over much of 
the territory. 





NO FURTHER CUT IN FAT QUOTAS FOR SOAPERS 


Following an announcement by the 
Secretary of Agriculture that he did 
not plan to authorize soap rationing, 
and that there would be no further cut 
in fat quotas for soapers, the Depart- 
ment of Agriculture issued Amendment 
6 to WFO 42B, under which manufac- 
turers will reduce the quantity of an- 
hydrous soap derived from fats and 
oils formerly used in the production of 
chips, flakes, powders, granules and 
similar types of soap to not more than 
90 per cent of the anhydrous soap con- 
tent of such products made during a 
1942 base period. 


The Department explained that by 
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increasing the use of water-softening 
“builders” in their products, manufac- 
turers will be able to increase the total 
quantity of these types of soaps for 
civilian use by over 100,000,000 lbs. dur- 
ing a 12-month period without requir- 
ing use of additional fats and oils. 
Army requirements for soap will be 
lower during the coming six months, 
thereby making it unnecessary to re- 
duce further the quota of fat available 
for civilian soaps. The quota of fat 
assigned for civilian soap for 1945 is 
larger than the amount consumed in 
making soap for civilians before the 
outbreak of the European war. 


BY-PRODUCTS MARKET; 


Trading continues at a very low 
in by-products. A few sales are 
of dry rendered tankage, but 
items fail to be offered. Full ¢ 
prices are quoted on all items. 


Unground, 


Digester Feed Tankage Materials 
Unground, per unit ammonia 


Liquid stick, tank cars 


Packinghouse Feeds 


65% 
60% 


55% 


Balk... ccccccccunl 
bulk 
bulk 


digester 
digester 
digester 


tankage, 
tankage, 
tankage, 
50% digester tankage, bulk 

45% digester tankage, bulk 

50% meat, bone meal scraps, —— 
tBlood-meal 

Special steam bone-meal.............50.00@3M 


+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ta 


BD. ccccccccccaced 35.0 
BB. wcccccccccoses 35.0 


Steam, ground, 3 & 
Steam, ground, 2 & 


Fertilizer Materials 


High grade tankage, ground 
10@11% ammonia 


Bone tankage, unground, per ton.... 
Hoof meal 


Dry Rendered Tankage 


Hard pressed and expeller unground 
*55% protein or less 
*55 to 75% protein 


Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (green salted).........++ 
Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per Ib....... 


*Denotes ceiling price, f.o.b. shipping 
Bones and Hoofs 


Round shins, heavy 


Flat shins, heavy 
light * 
Blades, buttocks, shoulders & thighs.. © 
Hoofs, white 
Hoofs, house run, assorted 
Junk bones 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, 
Cattle switches 
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HIDES AND SKINS 





ea 








New buying permits to be released 
Monday—Inspected cattle slaughter 
down from June, due to delayed 
range run—Calf and kipskins re- 
ported in very short supply. 








Chicago 

HIDES.—This week marks the end 
of the quiet in-between period in do- 
mestic hide markets. The new buying 
permits for July hides are to be placed 
in the mails late this week, to become 
yalid for trading on Monday, July 30, 
and run for the usual two weeks. 

The general impression in the trade 
is that permits may show some de- 
crease from last month, particularly on 
big packer and outside larger packer 
hides. The range run has not started 
as yet, and reports from the South- 
west indicate that pastures are still in 
fine condition and, unless there is a de- 
cided change, range cattle are not ex- 
pected in any large numbers until 
around the middle of August. The 
short kill may be off-set, however, by 
the longer accumulation period this 
month. 

Federal inspected slaughter of cattle 
at 32 principal centers for the first 
three weeks of July totaled only 506,- 
204 head, as against 538,884 for the 
same three weeks of June, and 568,728 






















for the corresponding three weeks of 
July 1944. The run was increasing at 
this time last year, but is currently well 
behind last month, and also last year. 

Calf slaughter for the first three 
weeks of July totaled 199,658 head, as 
against 216,353 for same three weeks 
of June, and 315,905 for same three 
weeks of July 1944. The decline as 
compared with June will probably show 
up mainly in the kips. 

All packer hide descriptions are quot- 
able strong at the listed ceiling prices. 
All packer markets were well sold up 
on last trading. 


The small packer market is expected 
to be strong at the maximum of 15c 
flat, trimmed, for all-weight native 
steers and cows, and 14c for brands. 
A greater proportion of permits is ex- 
pected in this market, while some small 
killers indicate their slaughter is down. 


The Pacific Coast market was cleaned 
up last month at ceiling of 13%c, flat, 
for steers and cows, and 10c for bulls, 
f.o.b. shipping points. 

Some holdings of back dated heavy 
country hides are still reported; a good 
part of these moved last month at a 
discount and, with the light country 
kill normally seen at this season, hold- 
ers have hopes of getting better prices. 
Current country all-weights are salable 





at ceiling of 15c, flat, trimmed, or 14c 
untrimmed, with brands a cent less. 


FOREIGN WET SALTED HIDES. 
—South American market was active 
again late last week, with a total of 
46,800 hides reported for the week, at 
unchanged prices and mostly for Eng- 
lish account. Early this week, England 
bought 4,500 Uruguay Nacional heavy 
steers and 7,000 Argentine hides; fur- 
ther Argentine sales involved 2,000 
hides to the States, 19,600 to buyers 
who act principally for England, and 
5,000 to other buyers, or a total of 
38,100 so far, at unchanged prices. 


CALF AND KIPSKINS.—Calf and 
kip production is running under last 
month, and only about sixty per cent 
of this time a year ago. Packer, city 
and country markets were cleaned up 
last month and all descriptions are 
salable at full ceiling prices, as pre- 
viously listed. Bulk of sales will prob- 
ably be on basis of New York selection. 


SHEEPSKINS. — Packers _ report 
shearling production now is down more 
than fifty per cent from the peak. Some 
large buyers are inactive at the mo- 
ment, and some mouton or fur tanners 
work on limited capital and are filled 
up for the present, but the slackened 
production apparently off-sets this con- 
dition, keeping the market leaning to- 
ward the firm side. Five cars were re- 
ported this week in a range of $2.10@ 
2.15 for No. 1s, $1.10 for No. 2’s, and 
90c for No. 3’s; another house reported 
four cars at $2.10@2.15, $1.15@1.20, 











EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 











Are you using the right grade? 
Are you using the right grain? 








yes 
O 


O 
Are you using the right amount? [] 


@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 
Service Dept. Iy-8. 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


The National Provisioner—July 28, 1945 














KEWANEE 


SCOTTIE JR 
oc BeILER 


5 sizes for small industrial usage. 

9.9 to 30 H.P. Conveniently com- 

pact, yet easily accessible. Low 

in cost— economical to operate. 
75 Years Boilermakers 

For 6” scale with pipe diameter 

marking, write Department 99-87 


KEWANEE BOILER 
CORPORATION 
Divwioe of Amrnicay Raowator & Standard Savitary conrosanon 












Kewanee, 
Illinois 








and 85@90c, for the three grades. No. 
3’s are sold up, and No. 2’s becoming 
scarce. Pickled skins are kept sold 
ahead at individual ceilings by grades; 
market quotable $7.75@8.00 per doz. 
packer production. Packer wool pelts 
are inactive and nominal around $3.75 
per ewt. liveweight basis, last reported 
paid for June pelts. Both demand and 
production have been thin so far on 
Spring lambs; market nominal around 
$2.40@2.50 per cwt. liveweight basis 
for westerns, and $2.20@2.30 per cwt. 
for natives, with sellers’ talking 10@ 
20c better. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
July 26, '45 week 1944 

Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt 

brnd’d = strs.. @14% @14% @14% 
Hvy. Col. strs @i4 @l4 @l4 
Ex-light Tex. ° 

BEB. cccccece @15 @15 @15 
Brnd'd cows... @l4% @14% @14% 
Hvy. nat. cows. @15% @15% ali 
Lt. nat. cows.. @li% @15% @154 
Nat. bulls..... @l2 @i2 @l2 
Brnd'd bulls... @ll @ll @lil 
Calfskins .....23%@27 23% @27 2344 @27 
Mee, MOC... . 00. @20 @20 20 
Kips, brnd’d... @1iji% @1i% @1li% 
Slunks, reg..... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts... @15 @15 @15 
Brnd'd all-wts. @l4 @l4 @l4 
Nat. bulls..... @11% @11% @11% 
Brnd’d bulls... @10% @10} @ 104% 
Calfskins ..... 20144 @23 20% @23 201, @23 
Bee, MOS. crcce ais @18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


a er @15 @15 @15 
Hvy. cows..... @li @15 @15 
eer @15 @15 @15 
Extremes ..... @15 @15 @15 
BED bccccceée @11% @11% @11% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... @16 @16 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..2.10@2.15 2.00@2.15 1.20@1.30 
Dry pelts......234%23@24% 23%@24% 254%@26% 


Don’t store ammonia in shipping 
cylinders. Charge it into the system 
and return the empty cylinders. Keep 
them at work for you. 


WEEK'S CLOSING MARKETS 











FRIDAY'S CLOSING 


Provisions 


There has been some increase in 
volume of trading in the provision 
market, but it has not been enough to 
satisfy demand. Exemption is still de- 
manded on many items although more 
carlot trading has been evident. Full 
ceiling prices are quoted on practically 
all items. 


Cottonseed Oil 


September 14.25b; October 14.10b; 
December 14.00b; March 13.90b; May 
13.85@14.31. No sales. 


Domestic Needs Outstrip 


Canada's Beef Production 


MONTREAL. — Canadian bacon and 
beef production, lavish in comparison 
with pre-war days, has been insufficient 
to keep pace with the urgent need of 
the domestic market, the United King- 
dom and liberated countries. 

Official figures revealed that in the 
first six months of 1944, 433,000,000 lbs. 
of bacon were shipped to the United 
Kingdom, and in the same period of 
1948, 255,000,000 lbs. Beef shipments 
in the first six months of 1945 totaled 
79,000,000 lbs. against 61,500,000 lbs. 
in the same period of 1944. 

So long as enlarged beef shipments 
offset the losses in bacon exports the 
situation was fairly satisfactory. Heavy 
beef marketings continued until May 
and exports remained at a fair level. 
But as bacon became shorter, more beef 
was bought by Canadians. When beef 
marketings dropped in mid-June, the 
situation became so serious that beef 
shipments to the United Kingdom could 
not be continued. 

J. Gordon Taggart, Canadian Meat 
Board chairman, said that he believed 
the minimum bacon contract calling for 
exports of 450,000,000 lbs. to the United 
Kingdom in 1945 would be met, and 


that the minimum contract for 4, 
000,000 lbs. of beef could be met ¢ 
times over, with 150,000,000 Ibg 
more beef delivered to England; 
1945. 
In addition to the needs of the Unig 
Kingdom, which has forwarded my 
supplies in liberated countries, 
has supplied about 30,000,000 Ibs; ¢ 
canned meat for the UNRRA andi 
military relief services in war ton 
Europe. 


LIVESTOCK AT 68 MARKETS 


Receipts in June, 1945, local kil 
shipments, as reported by the Wy 
Food Administration, Office of Marke 
ing Services: 


June, 
June, 


5-yr. 


June, 
June, 


5-yr. 


June, 
June, 


5-yr. 


June, 
June, 


5-yr. 


CATTLE 
Local 
Receipts slaughter 
ee 1,509,226 668,219 
BOOBs ccecese 1,472,769 744,892 
June av..... 1,213,965 687,396 
CALVES 
Bc cccecse 506,199 286,804 
1944........ 557,207 363,452 
June av..... 487,216 297,716 
HOGS 
1945........1,966,786 1,348,895 
1944........3,861,561 3,007,686 
June av.....3,079,982 2,344,229 
SHEEP AND LAMBS 
BODES... wovces 2,418,770 1,191,390 
BOGE. .cccses 2,703,703 1,132,125 
June av.....1,957,684 1,017,280 


Bee Gee Geb iF 


ee 











LATE NEWS ——~~ | 
FLASHES| 





Secretary of Agriculture Clinton 
derson announced late this week 
Amendment 19 to WFO 75.3 
the lard set-aside from 5', per cent 


4Y, per cent of live weight of how 


Anderson said that the reduction 
mean about 10,000,000 ibs. more 
for civilians during August. The 
effective July 30, does not affect 
exempt from the lard set-aside ordet. 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. | 


BIRMINGHAM, ALABAMA 
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«a Book Review 


pACKAGING CATALOG, 1945. Pub- 
lished by Packaging Catalogue Corp., 










































for 122 East 42nd St., New York 17, New 
met York. Edited by the staff of Modern 
D Tbs, Packaging Magazine, headed by Chris- 
gland » + W. Browne, Editor-in-Chief. 957 
ges, illustrated. Price, $4 per copy 
he J ($5 Canadian and foreign). 
ded The rebuilding of competitive mar- 
S, iM kets, and the part to be played by mod- 
0 Tbe: ¢ ern packaging in the rebuilding process, 
\ and fell vrovide the dominant theme of the 1945 
War WM packaging Catalog. Designed as the 
encyclopedia for every industry offer- 
ing packaged goods for sale, the 1945 
edition has been completely revised and 
reorientated to assist production and 
RKETS merchandising executives to rebuild 
local bil competitive markets. ae 
the Wel Under the general title, “Rebuilding,” 
f Marke the catalog offers authoritative articles 
on trends in package design, war les- 
sons which will last, what’s ahead in 
ter h materials, the place of research, unsat- 
9 NE isfied machinery needs, new shipping 
+4 iam practices and conditions, back to com- 
petitive markets, rebuilding markets 
. for packaged goods, and back to tested 
4 Mai merchandise. 
The section on “Package Planning,” 
5 almost completely new, is designed to 
36 help the executive plan his reconverted 
” and new containers. This section should 
prove of special interest to meat pack- 
“4 ers whose post-war planning takes into 
30 account the tremendous strides made in 
packaging materials and _ techniques 
during the war period. 
: The section on “Cartons and Boxes,” 
pare 1 completely revised, includes four long, 
illustrated articles on set-up paper 
4 ES boxes, while the sections on “Coatings” 
and “Adhesives” are much expanded to 
include the progress made in these ma- 
‘Tinton Asim terials to meet wartime necessities. The 
week “Plastics” section is entirely new, re- 
3 re flecting the growing interest among 
per cent wm Packagers in these modern materials. 
t of Packers will find much material of 
uction interest in the section on “Packaging 
more for Shipment,” which covers the many 
The advances created to carry every type of 
ffect goods, including food products, safely 
de ordet. @ overseas to fight a global war. These 





shipping advances are expected to play 
an important part in America’s ex- 
panded export trade to meet the needs 
of rebuilding war-torn countries all 
over the world. Other important sec- 
tions of the catalog cover “Cans and 
Tubes,” “Glass-Pottery Closures,” “Ma- 
chinery and Equipment,” “Merchandis- 
ing” and “Wraps and Laminations,” the 
latter a topic of particular interest to 
the packer who is planning to enter the 
— pre-packaged or frozen meat 










The special directories of the 1945 
catalog provide quick reference for buy- 
ers of all types of packaging materials 
from adhesives to wraps. Indexes are 
divided into four general headings— 
materials and supplies; container man- 
ufacturers ; machinery and equipment, 
and services. 












ly “7 
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For expert, economical handling of frozen foods use 
these 14 strategically situated warehouses... each 
ideally located in one of the large buying centers... 
each providing outstanding facilities for the fast han- 
dling and proper storage of frozen foods. Contact your 
nearest City Ice Warehouse for a copy of the new, 
illustrated “Tariff & Directory.” 


JERSEY CITY, WN. J. 
Seaboard Terminal & Refrigeration Co. 


HORNELL, N. Y. 
The City Ice & Fuel Company 


cm 





PITTSBURGH, PENNA. 
Federal Cold Storage Co. 


CLEVELAND, OHIO 
Federal Cold Storage Co. 








COLUMBUS, OHIO 
Federal Cold Storage Co. 


DECATUR, ILL. 


Polar Service Company 





ST. LOUIS, MO. 
Federal Cold Storage Co. 


ST. LOUIS, MO. 


Mound City Ice & Cold Storage Co. —— 


5 NATIONAL STOCK YARDS, ILL. | 


North American Cold Storage 











SPRINGFIELD, MO. 
Springfield ice & Refrigerating Co. 


mtr PTT tt 


KANSAS CITY, KANS. ee 
Federal Cold Storage Company 


TULSA, OKLA. 
Tulsa Cold Storage Co. 





GALVESTON, TEX. 
Galveston Ice & Cold Storage Co. 


PHOENIX, ARIZ. 
Crystal ice & Cold Storage Co. 








LIVESTOCK MARKETS 2. 





TEST SHOWS MOLASSES 
NOT RESPONSIBLE FOR 
OFF-COLOR CARCASSES 


While molasses and molasses feed in 
the beef cattle ration tend to lower the 
market grade of cattle, increase the 
shrink on marketward movement and 
reduce the dressing percentage, these 
feeds do not appear to affect carcass 
color and finish as much as has some- 
times been claimed, according to a 
feeding experiment conducted at the 
University of Illinois Agricultural ex- 
periment station. The experiment was 
directed by R. J. Webb and Sleeter Bull, 
connected with the university. 


Carcasses from animals full fed with 
molasses were in most respects inferior 
to those which had either molasses feed 
or were corn full-fed. From the feed- 
er’s standpoint the experiment did show 
that a ration that includes corn is far 
superior to rations featuring molasses 
in one form or another. 

Of the three groups of steers em- 
ployed in the experiment — molasses 
full-fed, molasses eed full-fed and corn 
full-fed—tthe corn-fed animals graded 
highest, both as to carcass and rib, 
while the molasses steers were lowest. 
Ribs of the molasses carcasses con- 
tained considerably less fat than either 
of the other two groups. Differences in 
ration did not affect the texture of the 
lean meat. 

The ribs from the corn lot and from 
the molasses feed lot were about equal 
in marbling, while the molasses steers 
were inferior; the corn ribs had the 
firmest fat, but differences in rations 
appeared to have no effect on the color 
of the fat. The corn ribs had the firm- 
est lean and the molasses feed ribs 
were next. Little difference was shown 
in the desirability of the colors of the 
molasses ribs compared with those of 
the corn ribs. 


SPRING, FALL, AND TOTAL PIG CROPS, UNITED STATES, 1924-45 





HEAD 
(MILLIONS) 





























{ 
| | 














1924 1927 1930 


1933 


1936 1939 1942 


*FALi PIG CROP BASED ON SOWS iNDICATED TO FARROW AND 1939.43 AVERAGE NUMBER OF PIGS SAVED PER Litres 


The combined spring and fall pig crop of 1945 is expected to total around 87,0000 
head, compared with 86,800,000 head in 1944, and 75,300,000 head, the average fer 
1933-42. The 1945 spring pig crop was estimated at 51,700,000 head, down 7 per ce 
from the 1944 spring crop and 30 per cent lower than the record 1943 spring crop, 
However, farmers indicated a 12 per cent increase in the number of sows to farrow ths 
fall compared with last. With an average number of pigs saved per litter, the fall pig 
crop would be about 35,000,000 head, an increase of 13 per cent over the 31,3000 
pigs saved in the fall of 1944. Hog slaughter will continue below a year earlier until 
the late spring of 1946, when 1945 fall pigs reach market weights. 





CEILING ON GRADING FEE 


OPA has established ceiling prices 
for the grading of beef, veal, lamb or 
mutton by commercial freezers or lock- 
er plants in Supplementary Service 
Regulation 57 to RMPR 165. The ceil- 
ing, effective July 30, is 12%c per cwt. 
of meat graded, computed to the next 
highest multiple of 5c. On June 28 the 


Office of Economic Stabilization po 
vided that beef, veal, lamb or muttm 
delivered to commercial freezers # 
locker plants by a farm slaughter 
should be graded prior to breakin 
either by the owner of the meat, a, 
with the consent of the owner, by th 
operator of the commercial freezer @ 
locker plant. 








SET YOUR COURSE NOW 


for profitable livestock buying .. . 
AND AN EARLY ALLIED VICTORY! 


FORT WAYNE, IND. 


DAYTON, OHIO 


LAFAYETTE, IND. 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT- MURRAY 


LIveée S$ Fat & BUYING 








DETROIT, MICH. 
LOUISVILLE, KY. 





L. H. 


INDIANAPOLIS, INDIANA 


Order Buyer of Live Stock 


MeMURRAY 














SIOUX CITY, IOWA 





oe ee 


LIVESTOCK ORDER BUYING Co) 


South St. Paul, Minn 
West Fargo, N.D 


Billings, Mon 
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STOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on July 26, 1945, re- 
ported by Office of Marketing Services, War Food Administra- 


: tations based 
S (qhogs): Chicago Nat. Stk. Yds. 


Kans. City St. Paul 


BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs 


140-160 Ibs...... 
160-180 Ibs....-.. 


$14.00-14.75 $14.70 only 
14.50-14.75 14.70 only 
.75 only 14.70 only : 
200 Ibs. . . 5 only 14.70\only .45 only -0 only 
ened ow é 75 only 14.70 only .45 only 50 only 
299-240 Ibs.....- .T5 only 14.70 only .45 only 50 only 
940-270 Ibs. . TH only 14.70 only .45 only 50 only 
970-300 Ibs. 75 only 14.70 only .45 only .5O only 
330-360 lbs -T5 only 14.70 only .45 only 50 only 


Medium : 
160-220 Ibs... 


45 only 4.50 
45 only 14.25-14.50 


14.55 only 
14.55 only 
.00-14.75 14.50-14.70 45 only 13.90-14.50 14.35-14.55 
sows: 
Good and Choice 
970-300 Ibs. 
300-330 Ibs... 
330-360 Ibs 
360-400 Ibs 
Good : 
400-450 Ibs... 
450-550 Ibs... 
Medium: 
250-550 


00 only 
00 only 
00 only 
00 only 


3.95 only 
3.95 only 
3.95 only 
3.95 only 


.00-14.50 
3.70 only 
3.70 only 
3.70 only 


3.75 only 3.80 only 
3.80 only 
o.4 3.80 only 
3.75 only 3.80 only 


5 only 


5 only 


.00 only 
.00 only 


3.95 only 
3.95 only 


3.70 only 


13.80 only 
3.70 only 


13.80 only 


.00 only 3.95 only 3.70 only 3 only 13.80 only 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 
700- 900 Ibs..... }.25-17.% 15.7: 15.75-17.00 16.00-17.00 
° 5 16.00- A A 16.00-17.35 
1100-1300 Ibs... 00-18. 25- -25-17.65 16.25-17.50 
1300-1500 Ibs : 50-17. 72 3.25-17.65 16.25-17.50 


16.00-17.00 
16.00-17.25 
16.25-17.70 
16.25-17.70 
STEERS, Good: 

700- 900 Ibs.... 2 2 3.00 2 15 
900-1100 Ibs..... 1% 0- 4. TE .50- 2 50-1 
1100-1300 Ibs 5 -16.8% t 14.75-1 
1300-1500 Ibs 5 15.00-16.27 


14.25-16.00 14.50-16.27 
14.50-16.00 
14.75-16.22 " 
15.00-16.25 -50-16.5 
STEERS, Medium: 


700-1100 Ibs 00-14. -50-14.75 12.00-14. 11.75-12.27 
1100-1300 Ibs..... 2.25-15.2 . 75-15. 12.50-14. 12. 


50-14. 
2.50-14. 
STEERS, Common: 

700-1100 Ibs 0-12.27 .00-11.75 10.00-12. .75-12. 
HEIFERS, Choice: 

600-800 Ibs 5.75-17.2% 5.50-17. 15.5 


15.50-16.77 
800-1000 Ibs..... 3.50-17.5 5.50-17. 15.75- 


5.50-16.75 
HEIFERS, Good: 


600- 800 Ibs... .. : mf 3.75-15.5 14.25- 
800-1000 Ibs.. .50-16.5 3.75-15.: 14.5 


HEIFERS, Medium: 


500- 900 Ibs..... 11.00-14.5 .50-13.5 


HEIFERS, Common: 


500- 900 Ibs..... 9.5 -00-10.5 


COWS, All Weights: 
Good 


Cutter & com.... 
Canner 


BULLS (Yigs. Excl.),All W: ‘-" 
Beef, good 

Sausage, good.... 1 

Sausage, med.. 


13.00-13. 72 
11.75-13. 
10.00-11.72 
8.50-10.50 8.75-10.50 
VEALERS: 
Good & choice... 14.00-16.50 14.00-16.00 50-15.00 
9.00-14.00 10.00-14.00 9.50-13.50 
7.00-9.00 6.00-10.00 7.00- 9.50 


CALVES: 

Good & choice... 
Common & med.. 
Se 


13.00-15.00 
10.00-13.00 
8.00-10.00 


13.00-15.00 12.5 
10.00-13.00 9. 
6.00-10.00 


12.50-14.25 
9.00-12.50 
7.00- 9.00 


SLAUGHTER LAMBS AND SHEEP: 

SPRING LAMBS: 
14.50-15.00 
13.25-14.25 
11.50-13.00 

YLG. WETHERS: 


EWEs: 
& choi 8.00- 8.35 
Com. & med 6.50- 8.00 


we gustations on wooled stock based 
reents and wool growth. 
No. 2 pelts. 

Quotations on slau 
Medium and Good 


represent lots ave 
the Medium grade 


ee... - 7.75 
5.50- 7.0 

on animals of current seasonal market 
Those on shorn stock on animals with No. 1 and 


ghter lambs and yearlings of Good and Choice and of 
grades, and on ewes of Good and Choice grades, as combined, 


raging within the top half of the Good and the top half of 
8, respectively. 
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THE BEST HAM ALSO SELLS BEST! 


USE NEVERFAIL 3-DAY HAM CURE 


These days your customers are willing to 
pay for the best. Give them hams proc- 
essed with NEVERFAIL 3-Day Ham 
Cure . . . for even, eye-catching pink 
color . . . for fine texture and uniform 
mildness . . . for that good, old-fashioned, 
full-bodied ham flavor . . . plus that spe- 
cial aromatic fragrance obtained only by 
using NEVERFAIL 3-Day Ham Cure: Write us! 


H. J. WAYER & SUNS 


6819.27 SOUTH ASHLAND AVENUE © CH 


16 





COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&MHOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones car- 
cases etc., to uniform 
fineness. orod- 
ect readily yields fat and content. Reduced cook- 
ing time saves steam, power and labor. There's an M 3M 
HOG of the size and type to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1061-51 S. WATER ST., SAGINAW, MICH. 


wo 
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Soe «1 Bo em 
5 


Finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 


1 
~~ «= 








GRIND YOUR BY-PRODUCTS 
The Profitable 
Gruendler Way 


hg 


CRUSHER cd PULVERIZER CO. 


2915-17 North Market St., ST. LOUIS (6), MO. 

















AGAIN! 


After 3 years occupation in the 
war effort, we now have WPB 
approval for unlimited produc- 
tion of Adelmann Ham Boilers. 


Inquiries Invited 


HAM BOILER CORPORATION 





Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 


AVAILABLE 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ann PORK 


B.A.L.EST.13 























HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 

















 teliky 3 


CASING . 
Beartu. Levis Co., Inc, 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


MEW yoRK 
BUENOS AIRES 


LONDON 
WELLINCION 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROV ISIONER showing the number 
of livestock slaughtered at 15 cen- 
ters for the week ended July 21, 
1945 

CATTLE 


Cor. 
Prev. week, 
July 21 week 1944 
Chicagot ..... 14,617 16,045 18,597 
Kansas City.. 13,113 14,462 
Omaha*® ...... 19,332 20,607 
East St. Louis. 6,492 6,853 
St. Joseph .... 3,4! 4,346 
Sioux City ... 10, 10,871 
Wichita* uad> 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City 
Okla. City* 
Cincinnati . 
Denver . 
St. Paul .. 
Milwaukee 








14, 364 


Total 120,830 122,473 149,769 
*Cattle and calves. 


Chicago ad 
Kansas C ity 
Omaha .. Z 
East St. Louis' : 
St. Joseph .... 
Sioux City 
Wichita 
Philadelphia 
Indianapolis 
New 


58,464 109,511 
28,874 41,691 
34,713 48,894 
42,689 85,321 
11,334 22,490 
22,401 31,447 
1,807 5,835 
5,608 14,653 
11,600 26,900 


26, ass 48,251 

9 10,658 
16,323 
15,488 
27,988 









Cincinnati .. 
Denver .. 
St. Paul .. 
Milwaukee 





Total 252,976 286,393 505,450 
‘Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 


SHEEP 

Chicagot 
Kansas City 
Omaha . 
East St. Louis 
St. Joseph 
Sioux City 
Wichita 
Philadelphia 
Indianapolis 
New York & 

Jersey City. 044 
Okla. City.... ,035 
Cincinnati .... 997 re 
Denver ....... 8,642 7,730 
TE, DOME 0 ccc 672 3,510 
Milwaukee ... 455 246 


5,453 
38,288 
31,119 
20,024 
13,857 


13, 936 
10,609 
7,380 
2,487 
3,639 


2,867 2,259 





12,960 
2,973 
2,831 


49,092 
6,108 


62,368 
5,656 
2/031 

11/431 
41932 

Total 169,410 160,412 216,182 

tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, July 23, 1945: 


CATTLE: 
Steers, gd. & ch 50 
Steers, med. & gd..... . 7.50 
Cows, com. & med.... ‘ 50 
Cows, can 50 
Bulls, com. 





 Miccices 


CALVES: 
Vealers, gd. 
Vealers, com. 


18.60 
14.00@18.00 


to gd... 


HOGS: 


Gd. & ch., 160-291 Ibs........ nom. 


LAMBS: 
Lambs, gd. 
Lambs, med. 
Lambs, culls ... 
Ewes, med. 


_ TTT ane 00@17.50 
bs 16.01 


13.00 
6.00@ 8.50 


to gd..... 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended July 21, 1945: 


Cattle Calves Hogs* Sheep 
Salable .... 376 2,321 324 2,637 
Total (incl. 
directs) .7,406 10,268 14,386 47,041 
Previous week: 
Salable .. 483 1,591 369 
Directs 


incl. ...7,184 8,831 13,009 36,993 
*Including hogs at 31st street. 


1,902 
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CORN BELT DIRECT : 
TRADING Pl 


(Reported by Office of oe 
Services, War Food Administrati:. 


Des Moines, Ia., July a 6, 
At the 19 concentration Yards 
and 11 packing plants in log, 
and Minnesota, 


Purchase! 
at principal 
ne Saturd: 
ported to 
SONER: 





hog  pricg MH Armour, 
were fully dy pers; Swift 
y stea y for the nes; Wils 
week. i bogs; 4 
081 hogs; 
Hogs, good to choice: Total 1 
ee 3,819 hogs 
180-240 Ib.. 
240-330 
eS 
Sows — wr 
SODOD .... «6.002000 $13.45 ~~ ae 
400-550 Ib.... seve. 13.4 Wilson 
campbell 


Receipts of hogs at (gg "™"™ 
Belt markets for the weg % mo! 
ended July 26 were as fy. 
lows 








This Same day 
week last wi. Armour 
Cudahy 
gwift .. 
Filson . 
ndependen 
Others . 
reer yr es (Cattle a 
Nebraska, 
jmaba, 69 
wt: Roth, 
Merchants, 
RECEIPTS AT CHIEF § ot: 
CEN 18,481 hogs 
Receipts at leading my. 
kets for the week ended Juy ~ 
‘ Swit 
21 were reported to be a & iuster 
follows: + Soo 
Heil .... 
Laclede ... 
AT 20 MARKETS, Sieloff ... 
WEEK (thers ... 
ENDED Cattle Hogs Shippers 
July 21 241,000 229,000 
July 34 273,000 = 
522,000 
549,000 
. 405,000 
on a Swift ..... 
AT 11 MARKETS, hl 
WEEK ENDED: Others... 
July 21.. 
aay 23 Total ... 
Not ine! 
direct. 
AT 7 MARKETS, 
WEEK Cedahy 
ENDED: Cattle — 
July 21..... 178,000 179, Others... 
Shippers 
Saticchy Total 
Mdahy .. 
STOCKERS AND Bh: 
Ostertag 
FEEDERS Dold 
Sunflower 


Stocker and feeder ship § jac’: 
ments received in eight Com 


P Total .. 
Belt states! in June, 1945: 
0 
Cattle and Calves 
June, June, 
1945 14 _ = 
Stockyards ........ 82,45 88,088 a 
EEE exacscncnesd 3 11mm om Oe .. 
T 
Total, June........ 106,868 _ 'x 
Jan.-June ......... 499, 658 Mt in 
0g8 and : 
Stockyards ........ 
DPOSE cccccccesese 
Gall’ 
Total, June........ 51, 51,962 tan 
Jan.-June ......... 552,367 lorey .” 
{Data in this report are om Meyer... 
from offices of state veterinariass Schlach ter 
Under “‘Public Stockyards” Schroth 
cluded stockers and feeders Stegner .. 
were bought at stockyards Others . . 
Under ‘‘Directs’’ are included Shippers _ 
ers and feeders coming from 
states from points other Cas Total .. 
stockyards, some of wh Not ine 
spected at public stock} boug 
stopping for food, water a 
The Na 


Sheep 
130,00 
248,00 
343,00 
301,00 
273,00 
Hogs 
.. 416 
. Se 
. 330,000 


neta lf 


PACKERS’ 
PURCHASES 


purchases of livestock by packers 
principal centers for the week end- 
. Saturday, July 21, 1945, as re- 
mt to THE NATIONAL PROVI- 
siONER : 

CHICAGO 


. 251 hogs and 1,442 ship- 

, 130 hogs and 1,233 ship- 

1,191 hogs: Western, 

hogs; Agar, 1,166 hogs; Shippers, 
: Others, 15,365 hogs. 

“gotal: 14,617 cattle; 2,207 calves; 

sno hogs; 3,341 sheep. 

KANSAS CITY 

Cattle Calves Hogs 

840 

649 

756 

489 


Sheep 


16,992 4,501 
OMAHA 


Cattle & 
Calves 


5 18,800 


Sheep 


calves: Kroger, 786; 
: Eagle, 26; Greater 
——_ Hoffman, 61: Rothschild, 
gt: Roth, 158; South Omaha, 1,500; 
Merchants, 25. 
Total: 19,182 cattle and 
18481 hogs and 8,078 sheep. 


E. ST. LOUIS 
Cattle Calves Hogs Sheep 
999 598 3,077 6,403 


**" 4.862 1,946 2,161 6,490 
: 1,348 1.910 ‘611 


calves; 


Total ...13,.396 7,123 16,686 14,379 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
81 4,189 10,078 
““" 819 387 3.652 2/919 
Jc 3,829 388 1,389 
9,230 12,997 


Total ... 5,485 
572 hogs bought 


Not including 2,572 
direct. 


SIOUX CITY 
Cattle Calves Hogs 


81 6,805 

40 6,859 
Of 26 3,938 
339 


3 ..14,898 ° 2 


Sheep 
1,298 
1,889 
1,866 

ae «sme 

5,537 1,183 

525 «149 23,149 6,236 
WICHITA 
Cattle Calves Hogs Sheep 

(odahy ... 999 1,035 1,438 3,208 

Guggenheim 950 .... oeee eben 
unn- 

Ostertag. 151 ve 29 

Dold buses AT 

29 

"780 «233 
‘1,035 2,923 3,441 

OKLAHOMA CITY 
Cattle Calves Hogs 
-»» 2,778 1,212 436 
- 1,996 1,643 417 
332 1 331 


Sheep 
1,618 
1,701 

.. 5,106 2,856 1,184 3,319 
Not including 285 calves: 3,150 
bogs and 3,716 sheep bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
me @. se ese 480 
1,668 eons 


“153 

3,744 

Tal... 2,566 1,659 5,826 4,377 

Not including 2,797 cattle and 614 
bought direct. 


596 
1,000 


FORT WORTH 
Cattle Calves Hogs 
Armour ... 1,321 2,037 282 
Swift ..... 1,585 2,495 315 
Blue 
_ Bonnet 


ity 
Rosenthal. 


Total ... j 


Armour ... 5 265 
GEE cccw = 76 2,449 
Cudahy ... 98 62 1,873 
Others 2,743 217 692 


Total ... 


2,139 


620 7,153 
. PAUL 

Cattle Calves Hogs 

Armour ... 1,659 1,574 6,110 

Cudahy ... 887 55 

Swift . 8,945 

Others . 8,580 


2,357 
5 2... 1,209 
2,313 9,014 1,106 
OP wes’. baa 
Total ...15,071 5,764 15,124 4,672 


TOTAL PACKER PURCHASES 
Week Cor. 
ended week, 

July 21 1944 
Cattle ......134,206 155,420 
Hogs .. 1: 326,887 
Sheep ......1 171,622 


Prev. 
week 
138,069 
147,626 
121,709 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stock Yards for current 
and comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 
7,218 
3,785 
8,172 
10,860 
12,011 
10,500 


July 2 
July 

July 2: 
July < 
July 25.... 
July 26 


*Wk. 
so far. ..33,174 
Wk. ago. .36,086 
1944 44,932 90,198 
1943 ......36,590 96,945 
*Including 1,331 cattle, 107 calves, 
20,031 hogs and 9,771 sheep direct to 
packers. 


41,543 
40,864 


SHIPMENTS 

Cattle Calves Hogs Sheep 
20.... 2,@ 100 107 
® “98 1, 309 
239 
.. 2,500 100 
15,991 4, 
yk. ago...18,258 4 
3 466 8,870 

218 14,0: 


JULY RECEIPTS 


1945 1944 

Cattle 165,056 
Calves 12,804 19,932 
Hops 365,417 
Sheep 124,072 


1944 
63,411 
32,929 

2,491 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
eago packers and shippers week ended 
Thursday, July 26, 1945: 

Week ended 
July 26 
Packers’ purch..... 19,039 
Shippers’ purch.... 5,972 


Betas ccccesccses 25,011 


Cattle 
Hogs 
Sheep 


Prev. 
week 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed July 20: 


Cattle Calves Hogs Sheep 
Los Angeles..8,077 1,198 848 2 
San Fran..... 1,700 550 1,050 21,000 
Portland 3,015 550 480 5,370 
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NIAGARA Duo-Pass 
Aero CONDENSER 


Only NIAGARA has the exclusive 
DUO-PASS feature which prevents 
scale formation, assuring full con- 
densing capacity at all times with- 
out special water treatment or 
shut-down for cleaning. 
NIAGARA Duo-Pass AERO CON- 
DENSERS save 95% of cooling 
water; save power and increase 
compressor capacity by lowering 
head pressures. Your production 
is increased. 


NIAGARA BLOWER COMPANY 
30yrs’ of Servicein Industrial Air Engineering 

Dept. NP6 E. 45th St., New York 17, N.Y. 
_ Field Engineering Offices in Principal Cities 











THE E. KAHN’SSONSCo. 


CINCINNATI, O. 


*“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St., S. W 





























The Original Philadelphia Scrapple 


ohn J.Felin& Co. nc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 














STEDMAN 
2-stase GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


ond other Grind cracklings, 


nce expense, 

—S5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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MEAT SUPPLIES AT EASTERN MARKETS WEEKLY INSPECTED SLAUGHTER 


(Reported by the Office of Marketing Services, WFA.) Inspected slaughter of hogs and lambs at 32 centers fgg 
WESTERN DRESSED MEATS week ended July 21 was off slightly from a week earliers 
New York Phila. Boston at the same time kill of cattle and calves was up slight 
STEERS, carcass Week ending July 21, 1945 6,641 2,198 1,729 The spread between hog slaughter compared with ga 
Week previous 4,004 1,358 1,338 earlier continues to narrow, but at the same time cattle 


Same week year ago 3,744 = 1,428 845 of last year was running somewhat heavier than 
COWS, carcass Week ending July 21, 5 689 1,476 372 
Week previous 888 1,817 i - ee Cattle Calves 
Same week year ago — SS UU! grr Seog = onc Jersey City 13,151 
a i « New iork, New , sersey y Pe 
BULLS, carcass Week ending July 21, 108 Si » Baltimore, Philadelphia 4103 
Week previous 289 62 NORTH CENTRAL 
Same week year ago 407 140 Cincinnati, Cleveland, Indianapolis........ 
VEAL, carcass Week ending July 21, 10,965 iy 475 Chicago, Elburn 
Week . 5.080 5 425 St. Paul-Wisconsin Group’ 
: St. Louis Area? 
Same week year ago 11,219 8,789 co 
LAMB, carcass Week ending July 21, 24,706 13,677 Omaha a 
Week previous 20,637 10,884 —s. any sie é oe 
Same week year ago 17,433 3% 2,474 SOUTHEAST* eso 
MUTTON, carcass Week ending July 21, 4,967 5 2,042 SOUTH CENTRAL WEST®... 
Week previons — | i 1.514 RocKY MOUNTAIN® 
Same week year ago 9,681 407 PACIFIC? 
PORK CUTS, Ibs. Week ending July 21, 1945... ..1,065,338 2,62 104,186 preety total 
Week previous...........4..... 444,443 : d 60,285 Grand total prev. ny jee § 4 
Same week year ago .1,659,525 390,285 171,512 Total last year i” 111,555 
BEEF CUTS, lbs. Week ending July 21, .--- 220,819 ae aes 1Includes St. Paul, S. St. Paul and Newport, Minn., Madison, 
Week previous 247,243 Green Bay, Wisc. “Includes St. Louis National Stock Yards, E. St, ry 
a P yo oo ig “** and St. Louis, Mo.| *Includes Cedar Rapids, Des Moines, Fort Dodge, 
Same week year ago 329,194 vee --» City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albertig 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., T 
LOCAL SLAUGHTERS Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Ti 
‘ . , os - a - ‘ os 5Includes 8S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft, 
CATTLE, head Week ending July 21, 1945 13,409 2,482 ‘** Texas. ‘Includes Denver, Colo., Ogden and Salt Lake, Utah. "Includes Is 
Week previous...............4: 12,235 2,658 Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, 
Same week year ago 8,674 2,185 ends F 
CALVES, head Week ending July 21, 1945 8,410 1,140 woe — 
Week previous 8,994 1,389 sad SOUTHEASTERN RECEIPTS 
Same week year ago 13,714 2,553 — 
HOGS, head Week ending July 21, 1945 26,726 5,418 Sak Receipts of livestock as reported by the War Food Adm 
Week 26,443 5,608 istration, at eight southern packing plants located at Albay, 


pooped ae 6S Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothy 
SHEEP, head Week 46,611 3,014 


Week previous...............-. 48,922 3,639 J) Ala.; Jacksonville and Tallahassee, Fla.: 
Same week year ago 62,404 2,831 ded Cattle 
Country dressed product at New York totaled 2,129 veal, no hogs and 80 Week ended July 21.......¢......6..00005: 2,382 


lambs. Previous week 2,423 veal, no hogs and 42 lambs in addition to that Last week 
shown above. Last year 





Calves 








BEEF © PORK «+ VEAL «= LAMB 
HAMS = BACON += SAUSAGE 
LARD - CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 

















Liberty A COMPLETE VOLUME 


Bell Brand of 26 issues of THE NATIONAL PROVISIONER can bt 
easily filed for reference to items of trade information ® 


Hams — Bacon — Sausages — Lard—Scrapple er ee 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. New Multiple Binde 


Simple as filin: 
ordinary file. Looks 
regular bound book. 

board cover and namt 
stamped in gold, Priced # 
$1.75, postpaid, Send # 


BONDS BUY BOMBERS samara 


there until you want thea 


THE NATIONAL PROVISIONER oversorn'se. Chicago’, li 
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Position Wanted 


Help Wanted 


Plants Wanted and for Sale 





UNTANT-OF FICE MANAGER thoroughly ex- 

in packinghouse general, departmental 

and cost accounting. College education. Age 

. Excellent references. Iowa vicinity pre- 

; w-189, THE NATIONAL PROVISIONER, 
Dearborn St., Chicago 5, Ill 





g, manufacturing. Complete “a we of 

jon costs, and yields. W-190, THE NA- 
TIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





———————————— 


OFFICE MANAGER-ACCOUNTANT. 20 years’ ex- 

cost, ee Familiar with gov- 
emment regulatio Locate anywhere. W-191, 
THE NATIONAL ? >ROV ISIONER, 740 Lexington 
Ave, New York 22, + A 





Help Wanted 





Do You Know Meat Packing 
Operations? 


It you have a good knowledge of general meat 
pecking and processing operations, and if you 
we alert and capable of writing on subjects of 
interest to meat packer executives and operating 
men, there is an interesting position available. 


This position would be especially suited to men 
who have served an apprenticeship in operating 
departments, former members of superintendent's 
saf or engineering department, men trained in 
standards or quality control, or others with broad 
experience. 


To qualify you should be interested in meat 
pecking and enjoy working with people in the 
inustry. You should be able to express your 
thoughts and describe operations, methods, etc., 
in a clear concise way. A properly qualified in- 
dividual can look forward to interesting, stable 
employment with good opportunities for advance- 
ment. For on — send full details, 

W-183, THE NA- 


desired - 
TONAL PROVISIONER, 407 8. 
I. 


Dearborn S8t., 





806 FLOOR FOREMAN: Experienced in both 
ee and cutting operations. Prefer man with 
wme knowledge of casing room and beef floor 
erations. Federally inspected plant located in 
a Give details of past experience, age 

“expected. W-174, THE NATIONAL 
FOTISIONE, 407 S. Dearborn St., Chicago 5, 





SALES OPPORTUNITY 


MANUFACTURER of curing materials, 
ings, natural and imitation spices, flavoring, ex- 
tracts, ete. has excellent sales openings (N. Y. 
eastern, and Chicago midwestern territories). Lib- 
eral arrangement with right persons having con- 
tacts in meat packing, sausage manufacturing, 
confectionery and baking fields. W-185, THE NA- 
TIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N.Y. 


season- 





PROGRESSIVE meat canning plant in New York 
wants general foreman, experienced in manu- 
facturing (not necessarily meat canning) and in 
handling help. Pleasant working conditions. 
Permanent, responsible position with good salary 
and interesting postwar opportunity for capable 
man. Please write full details. Reply will be 
held in strict confidence. W-192, THE NA- 
TIONAL PROVISIONER, 740 Lexingten Ave., 
New York 22, N. Y. 





WANTED: Sausage maker for small plant in 
Cleveland, Ohio. Must be experienced all around. 
Capable of boning, linking and chopping. Excel- 
lent opportunity for the right person. State ref- 
erences and salary expected. W-193, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





WANTED: Three all around 
small modern packing plant, killing beef and 
hogs, steam rendered lard, sausage, cold meat 
producers. Steady job, good wages for reliable, 
sober butchers. Write Outlaw Packing Plant, 
Winner, South Dakota. 


butchers for a 


RENDERING PLANT WANTED: Along Atlantic 
seaboard. Prefer not more than 500 miles from 
coast, but will consider others. Will operate and 
keep present wish TH All replies considered con- 
fidential. NATIONAL PROVI- 
SIONER, m0 et. Ave., New York 22, N.Y. 





WANTED TO LEASE: Small packing or slaughter- 
ing house with B.A.I. inspection for slaughtering 
cattle or cattle and hogs. W-165, THE NATIONAL 
ew 407 S. Dearborn St., Chicago 5, 





WANTED: To buy or lease, small packing plant 
with B.A.I. aoe, for slaughtering hogs and 
cattle. W-133, T NATIONAL PROVISIONER, 
407 S. Dearborn a Chicago 5, Ill. 





WANTED TO ~ pa B.A.I. slaughter plant for 
cattle, calves and lambs. Eastern territory. W-188, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





FOR SALE: Small packing plant with retail mar- 
ket and 180 capacity food locker plant combined. 
In small city in central Oklahoma. This business 
has been established 22 years and reason for 
selling is the owner wishes to retire. FS-171, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 





FOR SALE: Established packing house located in 
intermountain state. Plant fully equip . Weekly 
kill 150 cattle, 200 hogs, 50 veal, 100 lambs. 10 
to 15,000 Ibs. sausage. Four trucks. Reason for 
sale, owners wish to retire. FS-122, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S&t., 
Chicago 5, Ill. 





WANTED: Experienced hide man. Exeellent op- 
portunity, with well established house of good 
standing, for the right type man. Reply giving 
personal details. W-19%, THE NATIONAL PRO- 
VISIONER, 740 Lexington Ave., New York 22, 
is Be 





WANTED: Production foreman to take charge 
of meat canning department in plant located in 
Virginia. Permanent job, good opportunity. Give 
full details. experience, age and salary expected. 
W-184, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, 





4 capable working foreman to 
bandle slaughtering department, one who is ex- 
perienced in all slaughtering —~ —_ Must 
tare good normal habits and be willing to work. 
W178, THE "NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: White or colored men for slaughtering 
it. Must be thoroughly experienced in 
cattle, hogs, veals and lambs. Small 

in south east. W-179, THE NATIONAL 

4 WISIONER, 407 S. Dearborn St., Chicago 5, 


PRODUCTION SUPERINTENDENT: Wanted by 
large mid-west sausage manufacturer. Must know 
the sausage business and be able = handle help. 
Give details of past experience, a and salary 
expected. W-106, THE NATIONA “PROVISION. 
ER, 407 S. Dearborn St., Chicago 5, Ill. 





OPENING FOR: Experienced casing salesman to 
cover Minnesota, Wisconsin, Iowa, Nebraska, and 
Western Illinois. Full line. Replies confidential. 
W-149, THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, N, 





WANTED: Experienced help in sausage kitchen. 
ft and other experienced help 

manent positions. Rockford Wholesale Beef Co. 

Harrison Ave., Blackhawk 700, Rockford, Ill. 





HOG CASING FOREMAN: For eastern plant. 
Good opportunity for right man. W-168, THE 
ea at — 740 Lexington Ave., 
New York 22 Y. 





Equipment Wanted and for Sale 
MEAT PACKERS—ATTENTION 


FOR SALE: 15 H.P. 
expeller; 2-4x8 
Ib. meat mixer; 
mechanical cooker; 1-341 meat Gots: 
1-#27 Buffalo silent cutter; 1-Brecht 

sausage stuffer; aneany #55 and 1-Victor ed 
ice breaker. Sen your inquiries. WHAT 
HAVE YOU FOR SALE} Consolidated Products 
Co., Inc., 14-19 Park Row, New York City 7, N. ¥. 





1-Anderson 71 expeller, 
1-Meekin cracklin 





FOR SALE: Ammonia compressor of 85 tons 
refrigerating capacity, steam driven, modern high 
spe Ingersoll-Rand make. Especially suitable 
for packing plant. Excellent condition, available 
immediately. FS-195, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Il. 





WANTED TO BUY: 12 sausage hanging trucks 
suitable for use in smokehouse. One gas fired 
boiler, approximately 15 H.P. W-196, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





WANTED NEW OR USED: Small size cutter; 
meat mixer; lard boiler, 100 Ibs. Lard cooler and 
a lard press. George Barton, Stanton, New Jersey. 
Telephone Lebanon 18 R 3. 





WANTED: To buy a used hog dehairer at once. 
Must be in good condition. Ed Ryan, Ryan Pack- 
ing Co., 1080 Forest Ave., Maysville, Ky. 





ALBERT V. RUDD 
316 SOUTH LA SALLE STREET 
CHICAGO 4, ILLINOIS 


—™OUSsTRIEAL SHIP 
SURVEYS e 


PING AN D OROER 


&j AVG &Fs . i 


Ft 
NSTALLATION §& 


LLIN G svYvsTEwm & 
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The question of how many ribs a hog has proved a “‘stumper” 
for a number of Milwaukee men who operate farms and belong 
to the Farmers club, in attendance at the group’s recent annual 
picnic program. Prof. James J. Lacey of the Wisconsin college of 
agriculture quizzed the “farmers” on this point as they in- 
spected the piggery of the county institution farms. Unlike 
most animals, Prof. Lacey was finally obliged to explain, the 
ribs on a hog vary from 12 to 18 on a side, according to the 
length of the animal. 


xk & 


Balancing of stocks has become a fine art, observes Modern 
Refrigeration, a British periodical, going on to recall the days of 
the “big blitzes when we stood watching the lurid end of a cold 
storage warehouse. Incendiaries had burst through the roof and 
flames were destroying the building, chamber by chamber. One 
of the cold storage operators near by muttered audibly. ‘Well, 
I’m sorry to see the old place go, but I guess we’ve balanced 
our stocks at last!’” 


x * * 


Perfect Circle Co. of Hagerstown, Md., retains servicemen’s 
time cards in their regular places near the time clock, where 
they are easily spotted by visiting veterans when they enter 
the plant. This seems like a good way to assure former em- 
ployes, now in the service, that their jobs are still waiting for 
them. 


x ® ® 


Lord Luke, chairman of Bovril, Ltd., speaking before the 
British Chamber of Commerce in Buenos Aires recently, said 
that Britons, having learned to eat less meat, might forget to 
eat more meat. He said that if Argentine producers demand 
unreasonably high prices they will run the risk of the British 
public changing its taste to other cheaper kinds of meat. 


kk * 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


When the first World War broke out in Europe, it was esti- 
mated that between 75,000 and 100,000 Americans were on the 
continent, among them some members of the meat packing 
industry. THE NATIONAL PROVISIONER, in its first issue follow- 
ing the start of hostilities (August 8, 1914), reported: “J. Ogden 
Armour had only recently returned from abroad, and L. F. Swift 
had not yet started for the other side. But Lawrence H. Armour, 
of Chicago, was caught on the continent and reached London in 
time to be of great service to stranded Americans there. He was 
made chairman of the hotel committee in London to look after 
the situation. John Aspegen, of New York, ex-president of the 
New York Produce Exchange, and one of the leaders in the 
cottonseed oil trade, also reached London from Paris about the 
same time. He was also active in assisting Americans in distress. 
R. S. Mawthewson, head sheep buyer for Swift & Company at 
Chicago, is also in Europe with his family. Many representa- 
tives of the retail meat trade were in Germany, Austria and 
Switzerland and were caught in the war net.” 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISION 





Allbright-Nell Co., 

Anderson, V. D., Company oan 
EE SE RII 5s wins Soo 0568 nn bu ennsse00a5e ee d 
Aurora Pump Co 


Basic Food Materials, Inc 


Carrier Corporation 

Central Livestock Order Buying Company................. 
Cincinnati Butchers’ Supply Co., 

City Ice & Fuel Company, The 

Cleveland Cotton Products Co., 

Cohn, E., & Sons, Inc 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Dole Refrigerating Co 


Early & Moor, Inc 


Fairbanks, Morse & Co 
Felin, John J., & Co., Inc 


Girdler Corp., The 
Griffith Laboratories, The 
Gruendler Crusher & Pulverizer Co 


Ham Boiler Corporation 
Hunter Packing Co 


Kahn’s E., Sons Co., The 
Kennett-Murray & Co 
Kewanee Boiler Corp 

Kohn, Edward Company 
Kold-Hold Manufacturing Co 


Legg Packing Company, Inc., 
Lehigh Safety Shoe Company 
Levi, Berth. & Co., Inc 


he ee errr 
McMurray, L. H. 
Mitts & Merrill 


Paterson Parchment Paper Co 
Philadelphia Boneless Beef Co 
Pure Carbenle, Bncerperated. ......cccccccccccccces 


Rath Packing Co 

Robbins & Myers, Inc 

Sy MED We watsaveddnbedtnesescnencasecseenwia 
Ryerson, Joseph T. & Son, Inc 


Basten Gone Ca, Jobe By 2 wn cccciscccicces 

Repent Bee. Babee Ci. oc cc cic ccvcvccsctecseeeccana 
Stange, Wm. J., Co 

Stedman’s Foundry & Machine Works 

Stevenson Cold Storage Door Co 

Swift & Company 


Texas Manufacturing Co 
U. S. Slicing Machine Company........ 


Viking Pump Company 
Vilter Manufacturing Co 
Vogt, F. G. & Sons, Inc 


Wilmington Provision Co 
Wilson & Co 


While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this @ 








The firms listed here are in partnership with you. The prodi 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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